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The Wheeler a 


Cook Book 


A Selection of Tested Recipes S 


t Prepared by The Ladies of 


M.E.CHURCH {| 
and COMMUNITY 


Eo. 


Wheeler Garage 


Dwight Collinson, Proprietor 


Authorized Sales Service 


pee 


General Automobile Repairing 


TOWING SERVICE 


- Genuine Ford Parts 


TIRES 


Auto Supplies and Accessories 
= Gas, Oils and Greases 


“A Friendly Church With a Friendly Message.” 
i REV. H. E. CARR, Pastor 


' Residence: Main Street. Telephone 


This church is glad to be of service to you in any way that it is 
possible so to do. If, you are in need of the administrations of the 
church and are not actively identified with any other church, we invit> 
you to participate with us. The pastor will appreciate being called 
upon in time of sickness or for weddings, baptisms, funerals or in 
dny way that he may be able to serve the community. 

The regular order of services for each Sunday are as follows: 
10:00 a. m. morning preaching service. 11:00 a. m. Sunday school. 
7:30 evening preaching service. 


‘ You will always find something of interest and be assured of a 
glad welcome at this church. 
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Preface 


This little book. is issued by the members of the 
Ladies’ Aid society of the Wheeler M. E. church. 

It is not claimed to be the best ‘work of the kind 
published, but its readers are assured that the rec- 
ipes. herein contained have been tried and found 
excellent) by the icéntributors. They arë not only 
valuable. for their.usefulness but. they will have 
- added interest inthe years to come as we use. the 
recipes! and think, of the: dear familiar names attach- 
ed thereto. - ` 

Only advertisers of known reliability have been 
solicited for advertisements. For them we solicit 
your patronage and to them as well as to the gener- 
ous: contributors who furnished the recipes and to 


-all who kindly encouraged the work: we extend ours, eae 


sincere thanks, 


MRS. LEE HAYNOR, Te 

MRS. LOIS JOHNSTONE, Treas: 

MRS. CHAS. HYNES, . See’y. . y 
" SOLICITORS | 

MRS. HARRY KING, Chairman 

MRS. ANNA RYAN > 

MRS. ALBERT ALLEN ' 

MRS. CLINTON CARTER 

MRS. JACK DIETZEL 

MRS. RICHARD WILLIAMS 

MRS. JAY ELLSWORTH ~ 


RECIPES, 


BREAD 


“Behind the snowy loaf is the mill wheel, 
Behind the mill is the wheat- field, 

On the wheat field rests the sunlight, 
Above the sunlight is God.” 


BREAD 


Mash fine 2 medium sized potatoes. 1 tblsp of salt and 1 tblsp of sugar. 
Add the potato water, and enough more to make 1 qt., then let cool. Then put 
in larger half of yeast cake, and set in a warm place overnight to raise. In 
the morning put sufficient quantity flour in a pan, and use all the yeast after 
warming. Make sponge in center of flour. Beat well, sprinkle flour over top 
and let raise. When mixed in large loaves, add a tblsp of lard. Let rise again 
and form into loaves for baking. Grease the hands the last time instead of 
using flour. This makes 4 small loaves. : Selected 


BREAD 


3 good sized potatoes boiled. - Drain and mash. Take 6 tblsp of sugar, 
and 1 tblsp. of salt. One cake of Fleichmanns yeast.. Use potato water and 
enough more to make 2 qts. When this gets light, set sponge at night. 
Let set till light, then mix into a hard loaf. Let raise and form into loaves, 
and then bake in a medium oven % of an hour. Mrs. Fannie Joley 


BROWN BREAD 
W c of sugar, 1 c of sour milk. 1c of graham flour. 1 tblsp of molasses. 


1 tsp of salt. 1 tsp of soda. Miss Dorothea King 
GEMS 

1c of sour milk. 1-3 c of sugar. 1 tsp of soda. Stir in graham flour until 

real stiff and then add 1 tblsp of melted butter or lard. Mrs. Harry King 


BRAN BREAD 


3 c of bran (Posts bran flakes).. 1 c flour. 1 c of brown sugar. 1 egg 
well beaten. 3 tblsp of melted butter. 2c of sour milk. 2 level tsp of soda. 
Mix well. Put in greased tin. Let stand 20 minutes. Add raisins if you 
wish. Miss Lulu Blackman 


NUT BREAD 


%2 c sugar. 1 egg. 1cmilk. 3cflour. Salt. 4 tsp of baking powder. 
1% c walnut meats. Mrs. Neil Bradford, Ludington 


APPLESAUCE GINGER BREAD 


Cook 5 medium sized apples and place them in a baking dish. Sprinkle 
with % c of sugar. 2 tblsp of water. Bake in a rather quick oven until ~ 
tender. Mix and sift 2% ec of flour. 1 tsp of salt. 1 tsp of ginger and 
cmnamon. % tsp of cloves. Mix 1% tsp of soda with 1 c of sour milk. 1c. 
of molasses. Add dry ingredients, and % c of melted shortening. Beat well. 
Pour over the cooked apples and bake about % hour. Serve with cream. 

f Mrs. Bertha Bradford 


Kire NUT BREAD i 
l egg. 1largecof milk. 4c of sugar. Y tsp of salt. 3 cof flour, 3 
level tsp of baking powder. % c of chopped nuts. Let raise 20 minutes and 
bake 4% hour. Mrs. Grace Collison 


» 


: NUT BREAD $ 


4 c of flour, 4 tsp of baking powder. 1 tsp of salt. 1 c of sugar. 1c of *, 
nutmeats. 1 egg. 2c of milk. Sift dry ingredients together and add nut- 
meats, beat egg and add the milk, and stir into first mixture. Bake % of an 
hour in a moderate oven. Mrs. Wm. Dancer 


NUT BREAD 


2 c of sour milk. tc of white sugar. 2 c of graham flour. 1 c of white 

flour. 2 tsp of soda in milk. 1 tsp salt. 1 c of nutmeats. Mix dry in- 

Al gredients and add milk. Bake in a moderate oven about 45 minutes. This is 
| good for sandwiches. Mrs. Guy Rongali Yale 


BUNS 


Take 1 c of bread dough when ready to put into loaves. i c of warm 

j water, % cof sugar. 1 tblsp ofjlard. Kread altogether. Let set until light. 
Knead again and let set until light. -Shape into buns and set until light and 

bake. Mrs. Anna Hackett 


; BUNS 


Ei 1c of liquid yeast, pinch of salt. 1c of warm water. %% ¢ each of sugar 
and shortening. Mix in loaf at night, and shape into buns in the morning. 
Mrs. Lee Haynor 


BUNS 


1% pts of bread sponge. W c of lard, % c of sugar. 1c of warm sweet 
milk. Flour. Don’t mix as stiff as for bread. Let raise once. Mold out in 
greased pans. Let raise, then press flat, let raise and bake 20 minutes. 

Mrs. Jopp Story 


BUNS 


2cof bread sponge. 2c of milk, %c of sugar. % c of shortening. Salt. 
Let it get very light. Put about an inch apart in a tin., Mrs. Jay Ellsworth 


GRAHAM BREAD 


W% c of brown sugar. 1c of sour milk. 2 eggs. 1 tblsp of lard. Pinch 
of salt. 1 level tsp of soda. %2 c of flour. Then add graham flour until the 
right stiffness. Mrs. Lee faynor 


CORN BREAD 


2 c of cornmeal. 2% c of graham flour. 1 tsp of soda. 1'tsp of salt. 3 
tblsp of molasses. Mix with sour milk and steam 2 hours. . 
Mrs. Frank Welling 
JOHNNY CAKE 
¥% c of sugar. legg. 1c of sour milk. {1 tsp of soda. of salt. 1 cof 
cornmeal, % ¢ of flour. Mrs. Anna Ryan 
JOHNNY CAKE "4 


: 2.c of sour milk. 2 level tsp of soda. % c of sugars Thb tsp of salt. 1 
egg. 1 teac of flour. Add cornmeal to make a stiff batter. „Add shortening 


if preferred. i Mrs. Frank Welling 
* JOHNNY CAKE 

; 3 cof thick sour milk, 1% tsp of soda. 2 tblsp of sugar. 1 egg. Salt. 

1 c of flour, and cornmeal to make a thick batter. Mrs. Harry King 


BOSTON BROWN BREAD 


1 cof flour. 1c of cornmeal. 1c of graham flour. 1 ¢ of sour milk, 1 
tsp of soda dissolved in % c of hot water. Mix and bake in % lb. baking 
poner tins, 85 minutes with covers on, and 10 minutes with covers off. 
Mrs. Cecil Carey. 
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i BROWN BREAD . 
‘ . % c of sugar. 2 eggs. 1 c of nutmeats. % c of molasses, 2% c of 
sour milk. 2c of graham flour. 2 c of white flour. 1 tsp of baking powder. 
i 1 tsp of soda. Mrs. Louise. Crary, Flint 


GRAHAM BREAD 


3 eggs. 1c of white sugar. 4c of sour milk. 4 level tsp of soda. 4 c 
of graham fiour. 2uc of wheat flour. 12 package of raisins. Salt. M` in 
order given. r Mrs. Frances Ailen 


B SADIES BISCUITS 


1% c of flour. 2 tsp of baking powder. 14 tsp salt. 2 tsp of sugar, 2 fa 
tsp of melted lard. 2 tblsp of corn starch. 1c of water. Beat well and bake 
in jem tins. Mrs. Celia. Lewis, Lansing 


BISCUITS 


2 c of sifted flour. 4 tsp baking powder. % tsp of salt. 2 tblsp of but- 
ter and lard. 1 c of sweet milk or enough milk to make a soft dough. 4 
¢ Mrs. Sarah Hawkins _ 


ren SOUR MILK BISCUITS 


2c of flour. M cof shortening. % tsp of Soda. 2 tsp of baking powder: 
Sift dry ingredients and mix in shortening. Add milk slowly until mixture is 
wet enoug: ‘to hold together. Bake in a, moderate oven. Mrs. Harry King 


ro it WAFFLES” 


8 eggs. 2 tblsp of sugar. Pinch of salt. ie c of milk or cream. Beat 
egg yolks and add sugar, salt, milk or cream.’ Baking powder and flour to 
make thin batter. (2 tsp of baking powder.) “Beaten white of 2 eggs. 


RERA 


TE w oh au Miss Bernice Myers |” 
dake yes i CREAM WAFFLES 


Ag TaT g of flour. 1 c¢ of thick cream.’ 1cof rig 
Ae ter, *5 @ggs. % tap of salt. 2 tsp of bakin, 
f powder and salt. Beat yolk of eggs. slow. 
gradually to dry ingredients. Agee until smoo 
- butter. Beat egg whites dry’ stiff, and fo 
and if wanted very crisp, 2% minutes. 


A A 
% c of melted büt- 
ri Sift.flour, baking 
the milk and cream. Add 
d light, and add melted ` 
er. Bake 2 minutes, 
he Selected 


WHEAT MUFFIN 


“wre 3 c Of.flour, 1 t of salt. 4. tbls 4 of, mi ed 
~. baking powder. 2 tblsp, of guitar. Lite o on 
= “has been eaten slightly)” 


er. MUFFINS 3 3 
E] aR 3 ‘is 
a 2 eggs. 2 tblsp of sugar. 1¢of milk. 2 tblsp of shortening. Pinch € ATEK. 
salt. 2c of flour. 3 tsp of baking powder. í : Mrs. Gene Lytle © > 
K $ $ Sx 8 4 


A iw 
ne 


ie 
EN 


MUFFINS td 


a Deg ore ee of sugar. 1 tblsp of shoriening. % tsp of salt. 2 large e 
of flour, with 1 tsp of soda and 1 tsp of baking powder, 1 c of sour milk. 
5 y Mrs. -Delbert Hall 


GRAHAM BREAD Da 


rt 3 
j _ 2c of butter milk. 2 tsp of soda. % c of brown sugar. 3 c of graham, 
Be 1 egg; p bai ee EIS ; Mrs. Jay Ellsworth | 


$ 


ALL BRAN MUFFINS 


Kelloggs All Bran. 1c of flour. % tsp of soda. % tsp of salt. 1 tsp of 
baking powder. 1c of raisins. Cream shortening and sugar. Add eggs. Mix 
and sift flour, soda, baking powder and salt. To the cream mixture add bran, 
then milk, alternating, with sifted dry ingredients. Add raisins. , Pour into 
greased muffin tins and bake in moderate oven. Miss Bernice Myers 


GEMS 


1 egg. % c of sugar. 1c of sour milk, 3 tsp of melted butter, 1 tsp of 
By. soda, 1 ¢ of white flour. 1 c of graham flour. Makes 8 gems. 
oe Mrs. D. M. Stump, Saginaw 


QUICK CINNAMON ROLLS 


2c of flour. 4 level tsp of baking powder. 2 tblsp of butter. 1 tsp of 
salt. 1 cof milk. Sift flour, salt and baking powder together. Add butter 
to dry ingredients, using tips of fingers. Then add liquid mixture with 
knife until you have a soft dough. Place on mixing board and pat lightly 
and roll % in. thick. Spread lightly with butter. Sprinkle with cinnamon and 
sugar. Roll like jelly roll and cut off slices 94 inches thick and bake. Selected 


CAKES 


“You can’t eat your cake and have it.” 


SUNSHINE CAKE 


Fill a measure full of sunshine, some crumbs of comfort too, then mix 


them well with loving thoughts, and words both kind and true. Let them F 


_ quickly rise with action, to deeds of golden hue, and you’ll have a cake worth 
eating, when baking time is through. Yes you'll have a life worth living, and 

a eure for every ache, if you and all family will feast-on sunshine cake. 
Mrs. Dosha Wright 


í 2 ` DEVILS FOOD 
i 1 sq. chocolate. 1c of milk. Boil until it thickens, then add % tsp soda, 


just before adding it to the other mixture. % c-butter. 1 c sugar. 3 eggs. 
% c sour milk or cream. 2 tsp baking powder. 2 c flour. Flavor with 


vanilla. Salt. Mrs. Neil Bradford, Ludington 
; DATE CAKE 
k, 1 c of dates. 1c of hot water, a little soda and let cool. 2 eggs. % cof 
butter. 1 c of sugar. Add dates. 2 c of flour. 2 tsp of baking powder. 
Cinnamon or vanilla. Nuts. Mrs. Neil Bradford, Ludington 


SPONGE CAKE 


3 eggs and beat well. 1% c of sugar. 1 c of flour. 2 tsp of baking 
powder. %c of cold water. A little salt and vanilla. Miss Pauline Bradford 


MOCHA RAISIN FROSTING 


j 5 tblsp of butter. 1% c of powdered sugar. 2 tblsp of powdered cocoa. 
Cold coffee enough to wet. 1% c of chopped seeded raisins. Cream butter and 
add sugar slowly. Add cocoa and stir in cocoa until mixture is_of a con- 

sistency to spread. Add raisins spread on hot or cold cakes. 

Mrs. Bertha Bradford 


2 tblsp of shortening. % c of sugar. 1 egg. 1c of sour milk. 1 c of i 


a aS EA 


CARL E. FAUNCE _ 
a Everything in 
Men’s and Boys’ 
WEAR 


THE QUALITY SHOP 


St. Louis, Michigan 


-A Recipe For | Comfort 


One Pair of Ser-Val Stockings 

One Pair Beverly Silk Bloomers... 

One Pair Ladies’ Gloves.............. tae 
‘One DuPont Leathacoat 


Open Stock Dinner Ware, Hardware, . _ Kitchen | 
Supplies, Shoe Soles, Heels, Nails, Candy 
Toys, Stationery and Notions of- 

All Kinds. — 


very Article In Our Store Must Give Satisf 


Simpson’ s Variety Store 


tte d Ee te Sat 


A 


ae COFFEE CAKE 


} pk 
€ shortening. 2c sugar. 3c flour. $ eggs. 1 c milk. 8 tsp baking 
er. 1 lemon rind. 1 c chopped nuts. Sait. 2 tsp cinnamon. ? 
: Mrs. Neil Bradford ; 


ANGEL SUNSHINE CAKE 


5 egg whites, pinch salt, % tsp cream of tartar, % tsp vanilla, 1% e white 

sugar, %2 c cake or pastry flour. Add to the egg whites a pinch of salt and 
_ beat until light. Add cream of tartar and beat until stiff. Add the flavoring ~~ 
_ and fold in the sugar and flour. ,* $ E 7 
Y Yellow Part Tee 
5 egg yolks, 3 tblsp cold water, 4% c sugar, 1% c of cake or pastry flour. 

1 tblsp cornstarch, 1 tsp baking powder, % tsp orange extract. 
Beat the yolks of eggs until very light. Add water and sugar and beat 
again. Sift together the flour, cornstarch and baking powder. Add to the. 
egg mixture and beat. Add flavoring. à 
» Put yellow batter in bottom of a tube pan and place white on top. Bake ; 


in a moderate oven. Time in cooking 50 minutes. Mrs..C. W. Lanshaw 


ii 


s MAPLE NUT CAKE see 


T % c butter. 2 eggs. 1% c brown sugar. 8 tsp baking powder. % © 
milk. 2% ¢ flour. 1c of nutmeats ard use maple flavoring.- 
Mis. stevens, Breckenridge 


$ 
DEVILS FOOD“ 
; 2 e brown sugar, 2 eggs, 2 ¢ flour. 1 ¢ sour milk. 1 tsp soda, % c 
Shortening. % c cocoa. Fill c with boiling water, Add vanilla. 
he Mrs. Marie Squires, Chesaning 
d QUICK COFFEE CAKE ; Ka 
i 2 c flour, % c milk, 1-3 c sugar. 1 tsp salt. 1. tsp cinnamon. 4 
tsp meltcd butter. legg. Bake 20min. Sprinkle with cinnamon and sugar. 
ie Mrs. Henry Uhl, (Clara Lockwocd), Cleveland, Ohio 
| CHERRY CAKE 
I c sugar, % c butter or other shortening. 3 eggs, 3 tblsp sour milk, 1 panes 
tsp soda, allspice, cinnamon, nutmeg. 1 cup of cherries. (I use canner cherries Bee 
with juice drained off) 144 ¢ flour. This is delicious. Mrs. Margaret Collison - Fig x 


VN 


; BANANA CAKE 
okie è sugar, % c butter, 2 eggs. 1'é%nashed bananas. 4 tblsp sou milk. > a n 
1 tsp of soda. t12 tsp salt. 1 tsp baking powder. 2 c flour. % c chopped a 
Inut meats. | Mrs. Agnes Marre 
. _ LADY BALTIMORE CAKE Bee 
1% c sugar, 44 c butter or other shortening. 14 e milk. ing. os A s? 


t 


salt. 3 egg whites beaten stif.. 1 tsp vanilla. 3 tsp baki owder. 3 
ted flour. Sift flour once and measure. Add baking powder and salt end t 
ther 3 times. Cream shortening until light and fluffy then add sugar arr 
in Teo thoroughly.. Add dry ingredients to creamed mixture, al- 
“th milk. Beat until smooth. add flavoring; fold in egg whites. 

ae Mrs. Agnes Marr 


_ DEVILS FOOD ai 


r, % c sour milk, 244 square chocolate. Noe 
/ Mrs. GC, M.S ‘eet, . 


J 
e 


=a SOUTHERN CAKE 

1 large spoon shortening, 1 c sugar, 2 eggs. 1 c raisins. 1c boiling 
water, 1% c flour. 1 scant tsp soda. 1 scant tsp baking powder. Pinch salt. 
%2 c nutmeats. Mix together raisins, soda and boiling water, and. set aside to 
cool. Cream shortening and sugar. Add beaten eggs and nutmeats, then add 
raisin mixture and beat well. Next add fiour siftéd with baking powder 
and salt. Bake, % hr. in moderate oven. Mrs. O. J. Donnelly 
b ax i 


AG 


BLACKBERRY GAM CAKE ee 


le of white sugar, 34 c of butter, 1% c of flour. 3 tblsp of sour cream. 
1 tsp soda, 1 c of jam. Nutmeg, cinnamon and allspice.to taste. 3 eggs. ` 
"Mrs. C. W. Lanshaw 


DATE CAKE 


1 package of dates cut up, and over this pour one c of boiling water with 
1% tsp of soda. Let stand until cool. 1c of sugar, 4 c butter, 1 egg, 1% c 
flour. 2 tsp baking powder, vanilla. Cream sugar with the butter, then add 
beaten egg, Add the date mixture and fiour alternately. Bake in large 
square tin. May be used either as a dessert with whipped cream or as a cake 
with any desired icing. Mrs. Frank Waleott 


SPANISH CAKE 


W% c shortening, 1 c sugar, 2 eggs, 1% c flour; 3 tsp baking powder. 1. 
tsp cinnamon, % c milk. Bake in loaf. Mxs. D. M. Stump, Saginaw 


E a ee APPLE SAUCE CAKE 
eS P 1 c sugar, % c shortening, 1 tsp salt, 14 tsp cloves. 1 tsp cinnamon. 1 ¢ aet 

3 raisins. Dissolve a tsp soda in warm water. Stir in a cup of applesauce over 

| _ the bowl. Add 2 c of flour ard bake in a loaf ` ; 


ihe Mrs. F. Welling, Grindstone City 
SPICE CAKE 
1 c sugar, % tsp cloves, 4% c butter. % tsp cinnamon. 1 ¢ sour milk. 


“Yolk of 1 egg. 1c seeded raisins. 2% c flour. 1 tsp soda. Combine ingredi- — 
ents and bake in loaves. Frost with boiled frosting. ë Mrs. Spaulding 


j DEVILS FOOD f 4 
$ 3 1 large c sugar, butter size of an egg. 1 egg, 1 scant c buttermilk or 
= sour milk. 4 tsp soda, % scant c of cocoa mixed to a smooth paste with h 
water, flour enough to make a medium batter with 1 tsp baking powder mixe 
with it. Put the cocoa paste in last. Bake in layers-in a slow oven and p 
"together with white boiled icing. Mrs. ‘Frank Walco 


PORK CAKE Tae N 


salt pork chopped fine, 1 Ib. raisins. 1 pt. boiling water poured over, j 
ses, 2 tsp cloves, 1 tsp soda. 7 c flour will make 3 loaves. Bake 
Mrs. Louise Crary, Flint 


~ BROWN SUGAR CAKE oo 
i # 
-3,1 egg, 1 c brown sugar, lump butter size of an egg. © 1 ¢ sweet milk, 2 tsp 
baking powder. 1 tsp Mapelline.. 2 scant ¢ of flour. — ; 
wee è eee Mrs. Charles Ulman 


-Flin 


i 


Add 2 ¢'flour, 
Miss Margaret Ulma 


Chas. Bradford, Manager and Proprietor 
of His Shop, Has Been a Leader 
of the Profession*and Resident 
of Wheeler For a Good 
Many Years 


The Farmers 
= STATE BANK 
Breckenridge, Michigan 


A Make Our Bank Your Banking Home 
- Í THINK OF--- 
The 5 and 10c Store 


FIRST 


Alma,’ Michigan 


For Better Pastries 
---USE--- 


~GOLDEN@®LILY BUTTER 
Ask Your Grocery For Ít 
Si. LOUIS CO-OPERATIVE CREAMERY C0; ~ 


Phone 131 ouis, Mich. 


he 


s r w ROLL- 


2 eggs. 1 small c Sear Grated rind of lemon. 1 ce flour. 2% tsp 
baking powder. % tsp salt. 1-3 c hot milk. Beat eggs. Add sugar and 
beat well. Add lemon rind. Sift fiour with baking powder and salt. “Add _al- 
ternately with the milk. Bake 15 to 20 minutes on greased bread pan. Turn 
out on damp cloth. Spread with jelly and roll. Dredge top with powdered 
sugar. ‘ Mrs. Ivah, Mason 


` WALNUT CAKE ate 


1 c sugar. % c butter. % c sweet milk. 2 c flour. 2 tsp bakita 
powder. 4 egg whites. 1 c nutmeats. ’ Mrs. Sarah Hawkins 
` k 


MOLASSES CAKE 


-1 c sugar. %c molasses. 1 tblsp-lard. 2 c flour. Cinnamon. 1 egg. 
1 tsp soda. Salt. 1 c hot water. 1 tsp baking powder. 
Mix sugar and lard. Add egg and molasses. Dissolve soda in a Little 
. of the water. Add flour, baking powder, cinnagnon and salt. Sift togeth 
Last add the remainder of the c of hot water slowly. : 
Mrs.: Wilma Allen, Breckenridge 


b MARVEL WHITE CAKE : 
ioe 1% c sugar. % c butter. Whites of 3 eggs. 2% c of cake flour. 2% 
tsp. Raking powder. 1 tsp flav voring. |“ > Mrs. H. A. Johnston 


FRUIT CAKE $ 


-1% c white sugar. A c butter, 1 c molasses. 1 sour milk. 1 tsp. soda.. 
1 ib ‘ficur. 1% Ibs. raisins. Salt. Flavor to taste. Miss Ethyl Watson. 


WHITE CAKE ye $ k 


a “a p sugar. Wy c butter. 1 c sweet milk. Whites.of 3 eggs pall beaten. 
zi ay c four. .8 tsp baking powder. 1 tsp vanilla. ` Make 3 layers.. ; t 
see Ra AA à a TA Mrs, -Ivah TAN Detroit 


4 SPICE LAYER CAKE aids 


* The yolks of 2 eggs. 14 c butter. % c molasses. %4 c brown sugar. — 
2 Cc sour ‘milk. 1 tsp soda. Cinnamon, ` Nutmeg. Cloves. 2 ¢ of flour 


hit "i eggs for icing. +t ae Mrs. L. D. Allen 


~ HOT APPLESAUCE CAKE 


215 ¢ hot applesauce. 2 e sugar. 1 cdard, 2tsp soda. 2 tsp cinnam 
“atp vanilla. 2 tblsp cocoa. 7 ¢ eo: 4 ¢ flour. Bake in a T ; 
panti 4 Beds Mrs. Cecil © 


<0 ae aR DARK CAKE 


ne we sugar: i g o tar milk? 1 c sour cream. % c molasses. % tsp 
cinnamon. Cloves. Allspice. 1 tsp vanilla. About 4 c flour with 2 tsp soda 
and tsp baking powder, sifted through it. Try a sample, if it falls, add 
tle . flour. Add raisins. % of. this TEPID makes a good sized cake. 
g 


Pa : 


Pee. a Mrs: Delbert He 
f “QUICK SPONGE CAKE 


mater. Beat eg nd sug 10 minutes. Add flour, baking 

ult: which have been sift gether. Add cold water and 
cake; pa r fluted muffin tins. May be served with ice cream 
oe Mrs. Wilma Aen Breckenrid 


Beggs. lesugat. 1c az 1 tsp baking powder. Salt. 
ed 


ie 


BANANA CAKE, 


-%2 c brown sugara %2 c v3te sugar. 12 ¢ butter and lard mixed, or all 
butter. 1 egg. 4 tblsp milk. 4 bananas crushed(1 c). 1% c flour. 1 tsp 
baking powder. 1 tsp soda. Mrs. Grace Ce‘sison 


APPLESAUCE CAKE 


1 c sugar. 4% cxhortening. 1c raisins. i%% tsp of soda. 1 tsp cloves 
and cinnamon. 1% c applesauce. 2% c flour. Mrs. Gene Lytle 


ie, s 
“FRUIT CAKE 
1 c brown sugar. 34 c lard. 2 tblsp molasses. 2 eggs, well beaten. 1 
tsp cinnamon. % tsp cloves. % tsp nutmeg. 1c raisins. 1 tsp soda. 2 c 
flour. 1 tsp baking powder, sifted in flour. Pinch salv. Boil raisins in a 
little water. Drain and dissolve soda in the raisin water. 
Mrs. Ivah Mason. Pontiac 


SPONGE CAKE 


4 yolks of eggs, beaten. Add 1 c sugar. Beat well. 4 tblsp cold wacter. 
Beat well. 1 c sifted flour with 1 tsp baking powder and beat all well. Add 


moderate oven. Mrs. Celia Lewis, Lansing 


MASHED BANANA 
W% c butter. 1 c sugar. 1 egg. 3 tblsp milk. 1 c of mashed? hananas. 
1% c flour .` 1tsp soda. 1 scant tsp baking powder. Pinch sait. Mix in 
order given and bake % hour in moderate oven. Mrs. O. J. Donnelly 


DEVILS FOOD CAKE 


1% c sugar. W ce butter. 1% c sour milk. % c hot coffee. 1 tsp soda. 
3 eggs. 2 squares chocolate. Flour to suit. Mrs. Lulu Hendricks 


WHITE CAKE 


; 1% c sugar. %c butter, lard. 1% c sweet milk. 4 egg whites, beaten 
stiff. 3 c flour. 2 heaping tsp baking powder. 1 tsp sait. Cream, butter 
nd sugar. Add milk with flour which has been sifted 3 times with salt and 

baking powder. Fold in the egg whites. Mrs. Sitts 


N DATE CAKE 
-Take 1 c of dates chopped fine, put over them 1 tsp soda and 1 ¢ of boil- 
ing water. Cream together 1c of white sugar. i tblsp cf buttersand 1 egg 
yolk. Add the dates, then 1 1-3 c ofsfiour. 1 c of nutmeats, 
_ beaten white of the egg. Bake in iferate oven. Mrs, 


SOUR CREAM SPONGE CAKE 


tsp soda. 1 tsp baking powder. 1 tsp vanilla. Beat the eggs thoroughly, 
add the sugar and cream, then beat hard until foamy. Stir in the dry ingredi- 
ents, which have been sifted together. Beat well and add vanilla. Bake in 

an angel cake pan % hour in oven moderately hot. Mrs. O. J. Donnelly 


a APPLESAUCE CAKE 
> 2esugar. %2 c shortening. 2eggs. we applesauce, 1 tsp soda. 2 1-3 
c flour. 1 tsp cinnamon. % tsp D 1 c raisins. Cream, sugar and 
hortening, add be: gs, applesauce, flour, eo nutmeg, cinnamon, and 

sins. í Mrs. Sitts 


: WHITE CAKE i; 
c sugar. i egg. Butter size of an egg. Beat to a stiff cream,- then 
aS ee Lon 


last whites of 4 eggs beaten stiff. Secret of cake, beat well and baxe in a., 


2 eggs. l'c sugar. 1 c rich sour cream. % tsp salt. 1% c flour. % aa 


f water or sweet milk. 2 tsp baking powder. Season to ta, e. 2 
“suit, 


2 


three layers. 


\ 
CHEAP CAKE 


1 c of sugar. 1c of raisins. 1c of water. %c oftlard. legp. 2 tsp of 


baking powder. 1 tsp of cinnamon. A little nutmeg. 2. of flour. Cook su- 
gar, raisins, water and spices. Then cool and add the other ingredients. 
Í Mrs. Anna Hackett 


— 


COCOA CAKE Cae 


1 c sugar. 1 egg. Butter size of an egg. 2 tblsp cocoa or more. 1 ¢ 
sweet milk, i tsp soda. 1 tsp.vanilla. Pinch of salt. 
; Mrs. Clifford Holsinger, Flint 


LEMON CAKE 


2 eggs. 1 c white sugar. %-c butter creamed with sugar. 14 c milk. 
2 small c flour. 2 tsp baking powder. 1 tsp lemon extract. Bake in layers 
in quick oven. Filling for same: 2-3 c sweet cream well whipped. % c su- 
gar. 1 tsp lemon extract. Whip again. Mrs. Frank Story 


2 
WHITE CAKE 
1 c butter. 2ccane sugar. 1emilk. 3% c flour. 3 tsp baking powder. 


Whites of 6. eggs beaten dry. Flavoring pure almond, 5 drops. 
Cream the butter and best in the sugar gradually. Sift together:4 í mes, 


' flour and baking and add to butter and flavor. Lastly. add the egg whites. 


Bake in three layer cake pans. 4 Mrs. John P. aor 


ALMOND CAKE 


1 c sugar. %c butter. 12t milk. 1% c flour. 2 tsp baking powder. 
Pinch of salt. 4 egg whites (beaten stiff). 1 tsp almond extract. 


Mrs. F, McIntosh ~ 


AUNT JANES LAYER CAKE 


2 eggs, (save white of 1 for frosting). % c granulated sugar. Beat 


well. Add 2 tblsp soft butter. Beat smooth. 14° teacup cold water, 14% 
c flour. 2 heaping tsp baking powder. Stir altogether (don’t beat) until very 
fine grained. Bake in 3 layers. Mrs. Lois Johnston 


DUTCH FRUIT CAKE 


First put 1 c raisins and 1% c water on stove and let come to a boil and 
drain water off to use later. 
1 c brown sugar. %clard. 2 eggs. 2 tblsp molasses. 1 tsp cinnamon. 
A little cloves. Salt and nutmeg. ` L tsp soda in water drained from raisins. 
2c flour. Add raisins last. I usually add nuts and lemon peel. 
Mrs. Guy Rowell, Yale 


ELIZA’S CHERRY CAKE 


1 c sugar. 2 eggs. 1c cherries, drained and sweetened. % c butter. 3 ` 


tblsp sour milk. 1 tsp soda. Season with spice to taste. 2 large c flour.’ 
Mrs. Kate Coleman 


DATE CAKE 


Pour 1 c of boiling water over % c nutmeats and 1 c of chopped dates. 
Add 1 c of brown sugar. 1 tblsp butter. 1 tsp soda. Pinch of salt. 1 egg. 


1% c flour. 1 tsp. vanilla. n Mrs. Gene Lytle 5 


® DELICIOUS SPICE CAKE a 

2-3 c sugar. 2-3 c butter. 2-3 c molasses. the sweet milk. 21-8 ¢ a 
flour. 1 tblsp ginger. 1 tsp cream of tartar. 14 tsp cloves. % tsp cinnamon. 
1 tsp soda. 1 egg. Salt. Cream, sugar, butter and add molasses. Sift dry 
ingredients together and add with the milk. Add weil beaten egg and bake in 


t | 8 


Miss Ethyl Watson — 


x 


CANADIAN WAR CAKE o E 


sp ¢ brown sugar, 2 c hot water.- 2 tblsp lard. 1 tsp salt. 1 tsp cloves. 1 : so 
p cinnamon. 1 box seedless raisins. Mix altogether and boil for five min- : 
‘utes. Then set back until cool., 3 e flour. 1 tsp soda dissolved in 1 tblsp -~ 

hot. water. Bake 45 minutes in medium oven. Mrs, Clara Fenskie, Midland 


PRINCE ALBERT CAKE o 


` 2 eggs. 1 c sugar. % c butter. 1 tsp cinnamon. 1 tsp cloves. 1 tsp. eee Pe 
soda. 2c flour. Use 1 white for frosting. -~ Mrs. Lena Bradford ey se 

‘3 : í 

APPLESAUCE CAKE seo 

1 ¢ sugar. %clard. 2 c applesauce. A little salt. ‘Spice to taste. 2 : 

c flour. 2 level tsp soda. 1 ¢ raisins. Mrs. Marie Squires, Chesaning 7] 


MOCK ANGEL FOOD 


1 c sugar. 1c flour. 2 tsp baking powder. 1 heaping tblsp cornstarch. 
Sift together 4 times. 1 c boing milk. Pour over otheringred.ents. 2 egg 
e beaten stiff. Vanilja. Mrs. Fannie Joley 


a 


I ECONOMICAL ‘DEVILS FOOD CAKE 


1 c sugar. 1 large tblsp of butter. 1 egg. 1c sour milk. 1 rounding 
tblsp of covoa. 1 tsp soda. 1% c uour. biuvor with vanila. Bake in 2 
layers. d Pearl Chamberling, Tonia 


_ DEVILS FOOD CAKE 


» 1% c sugar.’ % c shortening. 1 tsp soda. 1 Cocoa dissolved in hot ` 
water. 1% isp baking powder. Stir qute stiif. Mrs. Lytle 


a SCRIPTURAL CAR E 


1 kings, 4- 22.1 ¢ judges, 5- 25i 2 C: ‘Jeremiah, 6-20. 2 ¢ ist 
"30- 13. 2 Nahum, 3-12. vc numbers 1/-8. 3 tsp Ist Samuel, 14- 
25. 6 tsp Jeremiah, 7-11. 1% c judges, 4-19 lasc clause. 2 t. p Amos, 4-5, 
ason to taste with 2nd chronicles, 9-9. 'Phisvisen fruit cake and will keep 
i a it Ue _ Mrs, Ethel Batcheidec 


MARBLE CAKE ia 
Light Part ` 


14 c of sugar. 1% e’butter. 44 ¢ of sweet milk. Whites’or 4 eggs. 21% 
dlour. 1 isp of ezine powder. Lemon extract. 


' Dark Part” 5 K 


1 c brown sugar. We molasses. ¥ c of sour milky 1 ¢ butter. Yolks 
ggs. 242 cilour. 1 tsp of soda. All kinds of spices. 
ee Mrs. Frank Powell, St Louis 


_ COFFEE CAKE 


1 c milk scalded and enolen 1 tblsp sugar. 12 tsp salt. 1% cake yeast. 
2c flour. Mix and let stand over night. hen add % c sugar. M e 
‘1 egg. Let rise and bake 25 minutes. Selected 


SOUR-CREAM CAKE 
2 eggs in a c, fill cup with sour cream. 1c sugar. Scant tsp soda. 
sp baking powder, 12 c Tg Flavor and bake. 

3 „Mrs. John Chase, Ionia 


oh 


-16 


= z PEANUT BUTTER CAKE 


Oe 1-8 c peanut butter. 1 c sugar. 2eggs. 2c flours 4 tsp baking powder. 
¥y tsp salt. 1 tsp vanilla. Cream peanut-butter and sugar. Add well 

~~ beaten eggs. Sift flour and baking powder together. Bake in loaf in moder- 

ate oven. ' Miss Lulu Blackman 


LIGHTNING CAKE 
2 tblsp butter. % c sugar. Yolks of 3 eggs. 6 tblsp milk. 1 tsp vanilla. 


kd 


F 1 c flour. 2 tsp baking powder. Pinch salt. Mix in order given and pour 
aii in layer cake tins: Now beat whites of eggs stiff, add 1 c powdered sugar, 

; Spread on cake and sprinkle nutmeats on each layer. Bake 12 hr. in moderate 
= oven. Mrs. O. J. Donnely 


1% c sugar. 12 c butter and lard. 1% c sweet milk. 4 egg whites 

beaten stiff. 3 c flour. 2 heaping tsp baking powder. 1 tsp salt. Cream, 

butter and sugar, add milk with flour which has been sifted 3 times with salt 
= and baking powder. Fold in the egg whites. Mrs. Sitts 


: COCOA CAKE 
2c of sugar. % c lard or butter. 2 eggs. % c cocoa. % c hot water.’ cal 
1 c of sweet milk. Pinch of salt if lard is used. 1 level tsp of soda. 2 e 4 
flour. 2 tsp vanilla. Sift soda and flour 3 times, ( I use a little baking powder). a 
Mrs. Glenn Hillock 


DATE LOAF ! 

1c sugar. 3 eggs. 1c walnut meats. 1c dates. 2 tsp vanilla. 1% 

c flour. 2 tsp baking powder. Pinch salt. . Beat eggs. Add sugar, nutmeats, 

and vanilla, then mix well and add flour sifted with baking powder and salt. 

Bake in slow oven% hour in tin lined with wax paper. When baked tip tin 
upside down, peel off paper and sprinkle with powdered suger. 


Mrs. O. J. Donnelly 
YEAST CAKE 


1% ib, flour. 1 1b. of sugar. 34 Ib. butter or part lard. 1 tsp cinnamon. 
1 tsp nutmeg. 1 lb. currants or raisins 5 tsp baking powder. One soaked 
yeast cake, Make pint of yeast as for bread.. Add ingredients. Next short- 
ening. ` Mrs. Dunbar 


CANADA WAR CAKE ae 


2 c brown sugar. 2 tblsp lard. 2c hot water. 1 tsp salt. 1 tsp cinna- 

' mon. 4% tsp cloves. 1 package seeded raisins. Boil all together for 5 min- 
Z utes. When cold add 1 tsp soda dissolved in 1 tsp hot water. -3 c flour. Bake. 
in 2 loaves 45 minutes. It is better when 1 week old. Mrs. Lytle’ 


MOLASSES CAKE 


1¢ molasses. 1c brown sugar. 1c boiling water. % c lard or bu 
1 tsp each ginger and cinnamon. 1 tsp of soda. 2% c of flour. 
$ Mrs. Geo. Young 


: WHITE CAKE i 


=r 


er. 


DATE CAKE i 
1csugar. 1 tblsp lard. % Ib. dates or 1 ¢ raisins chopped fine. 1 ¢ boili 

ing water. 1 tsp soda. Pour water over soda, then put the two over th 
dates. 10¢ walnut meats chopped fine. 1legg. 1% c flour. Mrs. John Allen — 


ANGEL FOOD CAKE 
— 1% c flour. 1 c sugar. 2 tsp baking powder. Pinch of salt. 2 egg 
Sy whites. 1c of scalded milk. Flavoring. Mix flour, sugar, salt, baking po 
: der together dry. Bring milk to boiling point, then add it, and the beaten eg 
whites and flavoring. Mrs. Will Story | 
WHITE CAKE 7 
The whites of two eggs in c fill to %4 full with butter, then fill up ¢ 
sweet milk. 1 tsp of baking powder. 1 c of sugar sifted together. : 
` in the contents of the c. Beat hard and quite long. Mrs. Jay Ellsworth 


7 17 


DEVILS FOOD 


1% ¢ of brown sugar. 1c of sour milk. 1c of lard and butter. 2 tblsp 
of cocoa, wet in % c of boiling water. Let cool before using. 1 tsp of vanilla. 
2 eggs. 2% c flour. Bake in layers or loaf. Mrs. Dora Kernen, Ithaca 


SPICED EGGLESS CAKE 


aceon brown sugar. 1 c of buttermilk. % c butter scant. 2 c of sifted 
flour. 1 small c of raisins. 1 tsp soda. % tsp each of cinnamon, cloves, ae 
and nutmeg. s Mrs. Jay Ellsworth } 


=- APPLESAUCE. CAKE e 


2 eggs. Can be made with one or without any eggs. 1 c brown sugar. 
Y c butter. 1% c cold and unsweetened applesauce. 2 c flour, 1 c of 
raisins. 1 tsp soda. 1 tsp baking powder. 1 tsp cinnamon. % tsp allspice. 
Little clove. : ‘ : Mrs. Rena Longcor 


Whe - PINEAPPLE CAKE 
= Cream together 1 ¢ of sugar and 1⁄4 c of butter. Add 2 well beaten eggs. 


K 


¥% c of milk, then stir in 2 c of pastry flour in which a heaping tsp of baking 
powder has been sifted. Bake in 2 layers. 


Filling 


Boil 2 c of sugar with 2-3 of a c of cream for 10 minutes. Take from the 
fire and let cool and beat until thick and smooth. To 1-3 of this cdd 1 ¢ oʻ 
grated pineapple and spread between the layers, ard to the remamder add 

h pineapple juice to make it spread smcothly over the tops and s.des, aud 
in 1-3 c of the grated pineapple to make the frosting rough with it. 
frosting hardens press into the center of the caxe a slice of canned. s 

ple cut in points like petals and put a dandy cherry in the center. The 
e used for decoration must be well drained from juice and dry as poss- 
at it will stick to the icing. Mrs. Harry King 


UP SIDE DOWN CAKE 


Place 1 c of brown sugar and % c of butter in a pan, and cook until a 
k syrup isformed. Remove the pan from the fire and let the mixture cool, 
sprinkle over the syrup 1 c of chepped nuts and a layer of sliced pine- 
> over the nuts. Make your favorite sponge cake and pour over syrup 
d pineapple mixture. Bake until cake is done. When the cake is turned 
you will have a delicious cake with a ready-made carmel nut icing. 
ee Selected 


APPLESAUCE CAKE 


butter creamed with 1 c of sugar. Add 1 c of unsweetened apple- 
hich 1 level tzp of soda dissolved in 1 tblsp of boiling water which 
irred. 154 cof sifted flour. 1 tsp cach of cinnamon, cloves. 
‘1 large c of chopped raisins or currants. Bake 45 minutes in 
Mrs. Bertha Oliver 


BREAD DOUGH CAKE 


1c of sugar. 2 eggs. % c of shortening. 1 c of 
ect milk. 2tspofsoda. 2 tsp of cinnamon. Mix alto- A r 
then bake. Mrs. Harry King nase 


% 


MOLASSES CAKE 


ses. rf 1eof brown sugar. le of boiling water. % c of butter 
of cinnamon. ‘Y% tsp of ginger. 2% e of flour. 
ERE Re aguas. | Mrs. Bertha Oliver 


$ 
a 
a 


MAPLE NUT CAKE 


% ¢ of butter or substitute. 2 or 3 eggs. 2% c of pastry flour. %4 tsp 
salt. le o chopped walnut meats. 1% c of brown sugar. % c of milk. 3 
tsp of baking powder. 1 tsp of maple flavoring. 

Sift flour once before measuring. Cream shortening, add sugar gradual- 
ly, then beaten egg yolks. Then add flour sifted twice putting baking powder 
Cr in second sifting, alternately with milk, add maple fiavoring, salt and walnut 

E . meats; lastly add whites of eggs beaten until stiff. Bake in moderate oven. 

i Mrs. C. W. Lanshaw 


r 
a 
3 


5m i SCRIPTURAL CAKE 
EN 2 c Jeremiah, 6-20. 1 c of judges, 5-25 last clause. 6 of Jeremiah, 7-11. 
F 1 c of Genesis, 24-20 (soda). 1 Corinthians, 5-6. 3% ¢ of the Ist kings, 4- 
2 c of the 1st Samuel, 30-12. 2 c of Nahum, 3-12. 1 c of numbers, 17-8. = 
2nd of chronicles, 9-9. To last a pinch of Leviticus, 2-13. 1 large spoon of 
i the 1 st Samuel, 14-25. Following Solomons perscriptions for making a good 
; a boy. Proverbs 23-14. : Mrs. Marguerite Collison 


Fillings or Icings 


ICING FOR MAPLE WALNUT CAKE 


2 c of brown sugar. 1 c of sour cream. Boil until it forms soft ball. 
Remove from fire and cool. When cold add % tsp of maple flavoring. Beat 
until creamy. f Mrs. C. W. Lanshaw 


PEANUT BUTTER ICING 


83 tsp of strong hot coffee. 3 tblsp of peanut butter. -%2 tsp of vanilla. © 
2 c of powdered sugar. Pour coffee over butter, add vanilla and sugar, beat- 
until creamy. Miss Lulu Blackman “ 


ORANGE CREAM _ È 


White of 1 egg. Juice of one large orange. 2 cof powdered sugar. Put 
egg and orange juice in deep bowl, add sugar gradually and beat until creamy. 
Spread on cake when cold. Mrs. Ivah Mason, Pontiac 


MOCHA FROSTING 


1 c of powdered sugar. i tblsp of butter. . 2 tblsp of cocoa, moisten with 
hot coffee, to spread. Flavor with vanilla. Stir well. Mrs. Jennie Benjamin. ~ 


BUTTERSCOTCH ICING 


2 c of brown sugar. 2 tblsp of milk. 1 tsp of butter. Boil until it 
threads good. Beat well. Spread on when cool. Mrs. Charles Ulman, Fli 


EGG FROSTING 

Put the whites of two eggs into a bowl, add 1 tblsp of powdered 
beat 3 minutes, add another tblsp of sugar, beat again and con $ 

stiff and glossy. Flavor to taste. 


SEVEN MINUTE ICING 
1 unbeaten egg white. 7-8 c ofegranulated sugar. 
o Place all ingredients in the top of a double boiler. Place ) 
oh i dnd beat with beater for seven minutes. Add % tsp of flavorin 

on cake. 


MARSHMALLOW ICING 


1 egg white unbeaten. T-8 c of sugar. 3 tblsp of water. 
mallows. 1 tsp of vanilla. “Put the egg, sugar and water in 
a double boiler, and set it over rapidly boiling water.. Begin 
ately with and egg beater. Beat constantiy for seven minute 
from stove, add the marshmallows cut in small pieces, and the y: 
until the proper consistency to spread. Mrs. : 


1D 
Pe = : $ 


= WHEELERS ~ 
Modern Two Chair Barber Shop 


LADIES AND CHILDREN’S HAIR CUTTING 
OUR SPECIALTY 


~ RICHARD M. WILLIAMS 


PROPRIETOR 


Edgar and Philips 
St. Louis, Michigan 
We carry a full line of fresh meats 


` YOURS TO PLEASE 
Across from Liberty Theatre 


Compliments of the- 


= McIntyre Drug Co. 


Louis © | Michigan 


A. E. HUNN 
es sell everything good to eat 


TRY US ONCE 


UHL ICING 


1 c of sugar. 3 tblsp of water and white of 1 egg in double boiler. Have 
water boiling in bottom. Let stand while cake bakes. Beat mixture with 
egg beater just seven minutes. Frosting will neither be to hard nor to soft. 
A few marshmallows cut fine also cocoanut sprinkled on top makes it delicious. 


Mrs. Henry Uhl, Fint 


CANDIES a 
“Let sweet thoughts enter your mind.” i 


PINEAPPLE DIVINITY FUDGE 


3 2c of sugar. % c of white syrup. % c of water. % tsp cream of 

vartar. %2 c of chopped candied pineapple and pecans or walnuts. 2 egg whites. 

Cook syrup, sugar and water to thread. Beat egg whites stiff and dry. Turn 

boiling syrup over them. Beating all the time. Beat in fruits and nuts. 

Continue benting until cool. Turn in buttered tins and cut in squares. 
kA 


Selected 


NUT CARMEL FUDGE 


3 c brown sugar. 1 c of milk. 1 tblsp of butter. Let boil until it 
threads. Take from fire and beat until cool. Just before pouring on buttered 
pan add 1 ¢ of chopped nutmeats. 1 tblsp of peanut butter may be used in 
place of the nutmeats, but if so, a smaller amount of butter is required. 


Mrs. Bertha Oliver 


FUDGE s 


2 c white sugar. 2 tblsp of cocoa. 1 tblsp of butter. 1 c of sour cream. 
Cook until it forms a ball in water. Then beat until thick. Add nuts and 


put in pan, Mrs. Florence Collison. 


FUDGE 


__2 squares chocolate. %4 ¢ of cold milk. 2 c white sugar. %2 c Karo 
syrup. 2 tblsp of butter. 1 tsp vanilla. Cook about 5 minutes. Add vanilla 
and pour in buttered pans. Mrs. Hugh Squires, Chesaning 


FUDGE 


1 c of brown sugar. % c white sugar. 3 tblsp cocoa. % c of water, 1 
tsp vanilla. % c nutmeats. Boil sugar, cocoa, and water until it will form 
a ball in cold water. Remove from fire, partly cool, add vanilla and broken — 
nutmeats. Beat until creamy. Pour in buttered pans and crease into squares, 
Makes 1 1b. Mrs. Maletie Brazee Foster. 


x 


DIVINITY FUDGE 


2c of sugar. % c of white Karo syrup. 4 c of water. The whites 
of 2 eggs. Boil sugar, water and syrup together until it hairs. Beat the 
whites of 2 eggs to a stiff froth, and pour over syrup. Beat until quite thick, 
add vanilla and 1 c chopped nuts, and beat again until it grains. Pour in- 
buttered pans and mark into squares, before it is entirely cold. 7 


Mrs. Della B. Story 


FUDGE 


1 tblsp of snowdrift. 2 c¢ of sugar. 2 oz of chocolate. 14 c of milk. 
4% tsp cream of tartar. Few grains of salt. %4 tsp of vanilla. 


i: Miss Pauline Bradford 
21 


CREAM CARMELS 4 e k 
2 c brown sugar. 13% xc Karo syru c cream. 1 c butter. Bog igr. 1 


ther and test for a firm ball in cold watew then add 1 c nutmeats (chop 
1 tsp vanilla. Pour into well buttered “pan. Mrs. F. Melntosh ` 


DIVINITY FUDGE 


2 c granulated sugar. % c white corn syrup. %c water. Put on stove 
without stirring and let boil until it wii! form a hard ball when dropped in 
cold water. Have the whites of 2 egg: beateen stiff. Pour hot syrup over 
them, beating all the time, continue beating as long as possible. Add 1 tsp “ 

i anilla and 1 ¢ chopped nutmeats, ard drop by spocnfuis on buttered, plate. 
es Mrs. Bertha Oliver © 


PEANUT ERITTLE 


1c of corn syrup. %c¢ of boiling water. Cook and . 
Have the whites óf 8 eggs well beaten, and beat; 

id 2 tblsp or peanut butter it you desire. Add a little” 

a Mrs. Jay Ellsworth 


BUTTERSCOT@GH CANDY 


** 1 heaping c Y. % c of water. Pinch of cream of tartar. 
Pinch of salt, and at oi negar. Mix the ingredients and boii for_10 3 
minutes, then stir in 2 this ) utter and continue boiling until it will barden 
if’a little is dropped in col ater. When "sl the fire add a cof 


chopped walnuts or hickory nuts. Pour into bat puns to cool and cut 1 
~ into ere fit p st sed 
F i j ow. 


TAFFY gs sae 
e of sugar. 2c of water. aded r the size of an egg. % tsp of cream i 


-_ 


of tartar. Cook until brittie when dropped in water. Flavor to taste. 
o buttered tins, and when €ool, pull until it is white. 


oe a ee SEA FOAM ; 


oi c each of Cite and brewn su ugar. 1c of water. 1 tblisp of vinegar.” 
Do not stir after it begins to boil. When it will form a fairly hard ball in: cold 
water, remove from fire and beat invo the whites of 2 eggs that have been 
viously well whipped. Beat until it holds it shape. Put in 2 c nutmeats, 

la. Drop by spoonsful on buttered ae Selected 


VP a 
MES 


POP CORN SYRUP 


2 cof sugar. 1 c syrup. 2 tblsp vinegar. 1 Tols ‘butter. Boil until 
; T gaes Put w% a soda in iter cooked. » mo beat and pour over > 


3 


CRACKER JACK 


2 cof dark hrown sugar. 6 tblsp of molasses. 1 tsp of butter. 2° thisp 
fi vinegar, and We of water. When removing irom tne fire edd a picu. of 
Cook until\it will form a thread in cold water. Pour over a pan full . 
and mix thoroughly with a large spoon. Sprinkle a very little 

the corn before adding the mixture. : Seleta; 


DEMON DROPS 


white sugar. wat ‘34 c of strong vinegar or lemon juice: 
butter. 1 tsp of lemon iinet’ Boil sugar, water and vinegar to- 
mtil the mixture is brit hen dropped in cold water. When nearly 
“taking from the stove add the lemen e ztraci. 

te cool, and when nearly cold cut in sma 
i Selected 


Fe. So eet ee ee DSFS < 


pona -CREAM CARELS 


2 c brown sugar. 1% c Karo syrups e cream. 1 ¢ pute Da e. i 
i gether and test for a firm ball in cold waver then add 1 c nutmeats (chop 2 
- 1 tsp vanilla. Pour into well buttered “pan. Mrs. F. Mcintésh ~ 


DIVINITY FUDGE s% 


2c granulated sugar. 42 c white corn syrup. %2 c water. Put on stove 
withaqut stirring and let boil until it w`! form a hard ball when dropped in 
cold water. Have the whites of 2 eggs beateen stiff. Pour hot syrup over 
them, beating all the time, continue beating as long as possible. Add 1 tsp“ 
atilla, and łc chopped nutmeats, ard drop by spoonfuis on buttered, plate. 
Mrs. Bertha Oliver ~ es 


PEANUT ERITTLE 


1 Be of corn syrup. % c of boiling water. Cook and . 
{ Have the whites of 3 eggs well beaten, and beat ey 
and 2 tblsp or peanut butter if you desire. Add a little 
x Mrs. Jay Ellsworth 


| BUTTERSCOT@H CANLY 


% c.of water. Pinch of cream of tartar. 
inegar. Mix the ingredients and boil for_10 , 
i butter and continue boiling until it will harden 
if’a little is dropped in cold water. When taken.from the fire add a cof 
chopped walnuts or hickory nuts. Pour into i, pons to cool and ent 
into squares. Selected 
WA : TAFFY 4 ‘ Bs & 


ens 


"#1 heaping c 
Pinch of salt, and 


4c oi sugar. 2c of water. Butter the size of an egg. 12 tsp of eream Ps 
rtar. Cook until brittie when dropped in water. Flavor to taste. Pour 22 
to buttered tins, and when cool, pall until it is white. Selected 


T 


SEA FOAM 


142 c each of white and brown suger. 1l cof water. 1 tblsp of vinegar. 

Do not stir after it begins te boil. W hen it will form a fairly hard ball in. cold 

water, remove from tire and beat into the whites of 2 eggs that have been 
previously well whipped. Beat until it holds it shape. Put in 2 c nutmeats, 

and flavor with vanilla. Drop by spoonsful on buttered ta: Selected A 


i T . ee 


ti B 


POP CORNI SYRUP iaae E E 


a E i : 
2c of eee i c syrup. 2 tbisp vinegar. 1 fblsp> butter. Boil until 
it cracks. Put % tsp soda in after cooked. » Then beat and pour over corn. 
This is good for maki ing pop-corn balls, or pide jack. 


CRACKER JACK 


2 cof dark hrown sugar. 6 tbisp of molasses. 1 tsp of butter. 2 tblsp 
f vinegar, and Me of water. When removing from the fire edd a pinch of 
seda. Cook until\it will form a thread in cold water. Pour over a pan full ; 

j orn and mix thoroughly with a large spoon. Sprinkle a very little © 
"the corn before adding the mixture. s Selected y= 


2 LEMON DROPS 


2e¢.of white sugar. 1 cof water. 3 c of strong vinegar or lemon juice: 
bisp of butter. 1 tsp of lem ect. Boil sugar, water and vinegar to-~ 
er until the mixture is brite Riven dropped in cold water. When eat 
ked, cdd the butter and on fein from the stove add the lemen extract, 
r in well buttered shallow pang c cocl, and when nearly cold cut in small. 
; Selected 


* mon. 1c of raisins chopped. Drop in well oiled pan and bake. 


CREAM FUDGE 


& 
3 c of sugai.’ 30 tsp of milk. Cook until it forms soft ball in cold water, 
then take from fire and let cook for a while, then beat and put on buttered 
pans. Divide this mixture and put in cake coloring, to make a pink candy. 


Flavor to suit taste. Mrs. Bessie Hynes ` i 
NUT FUDGE | 

2 c of sugar. 30 tsp milk. 6 tsp of cocoa. Cook until it forms ball A 
‘cold water. Take from fire and cool and then beat. Add 1 e of nutmeats 3 
ground peanuts. Mrs. Bessie Hynes 4 


COOKIES 


aa “Pall Undertakings give great Comfort.” 


D i WHITE HOUSE COOKIES 

2 ¢ white sugar. 1c sour cream. 3 eggs. 1 tsp soda. Flour. Mix 
soft. jg Mrs. Julia Ellsworth 

. Rahs 


GRAHAM COOKE 


Ie white sugar. 12 c molasses. legg. 12 c shortening. 1c sour milk. 
2% c graham flour. 1 tsp soda. Cinnamon. 4% tsp nutmeg to suit taste. 
Drop cookies. Mrs. Grace Carr 


g OATMEAL COOKIES 


1 c butter and lard mixed. 1% c sugar. 2 eggs. 34 c sour milk. 1 tsp 
soda. 1 c oatmeal ground. 2 c flour. Pinch of salt. 1 heaping tsp cinna- 


Mrs. F. McIntosh 


MOLASSES COOKIES 


1 c sugar. 1 c shortening. 1 c molasses. 1 c cold coffee. 1 tsp soda. 
1 tsp baking powder. 1 tsp cinnamon, ginger, allspice, salt. Flour to make 
soft dough. Mrs. Bertha Hills 


DARK COOKIES 


2c molasses. 1 c sugar. 1 clard. 1 c boiling water. 3 tsp soda in hot 
water. Pinch of salt. Spices to taste. Mix quite soft. Mrs. Lytle 


OATMEAL COOKIES 


2 ¢ of oatmeal soaked in 1 c of milk over night. 1 c of chopped walnut ` 
meats. 1c of raisins ground fine. 2 c of flour. 1 tsp of soda. Big pinch of 
baking powder. 2 eggs beaten light before putting them in. 2-3 c of short- 
ening. 1% c white sugar. Pinch of salt. 1.tsp of vanilla. Drop on pans 
from’ spoon and bake in moderate oven. Mrs. C. W. Lanshaw .- 


WALNUT COOKIES 


2 eggs. 2c brown sugar. 1c lard. 1c of sour cream. 1 tsp each of 
. ginger and cinnamon. 20¢ of nutmeats. 1 tsp of soda. Flour to stiffen to 
drop. Mrs. Florence Collison | 


FILLED COOKIES im 


2 c of white sugar. 1 large c of lard. 2 eggs. 1 c of sweet milk. 1 
tblsp of lemon extract. 2 tsp of baking powder. Flour to roll real thin. ` 
Filling: 1 package of raisins chopped. % c of water. 1 tblsp of sugar. 
Cook filling and cool before putting between cookies. Bake in a moderate 
oven, Mrs. Charles Lewis, Lansing 


g MOLASSES DROP COOKIES 


1 c of sugar. 1c of molasses. 1 c of butter. 1 c sour milk. 3 eggs. 
_2 tsp ginger. 1 tsp cinnamon. 2 tsp of soda. Flour enough for a soft dough. 
Drop by the spoonful on greased tin and bake. _ Mrs. Anna Hackett 


{ 


WHITE COOKIES 


2 c of sugar. 2 eggs. łc of lard. 1 c of cream. 2 tsp of soda. Pinch 
of salt. Nutmeg. Mix soft and bake quick. Mrs. Lytle 


MOLASSES COOKIES 


14 cof molasses. 12 cof sugar. 12 c of shortening. 2 tblsp of vinegar. 
1% tsp soda. 2 eggs. 2c of flour. Mix as soft as can be handled. 
Mrs. Geo. Carl 


HERMITS 


Mey 2-8, Coon light brown sugar. 1 c of crisco. 2 eggs. 1 tsp of soda dis- 
solved in 3 tblsp of hot water. 1 tsp of cinnamon. Little salt. 3 ¢ of flour. 
1 c of chopped raisins. Mrs. R. C. Salsberry, Middleton 


j OVER NIGHT COOKIES 


1% c of brown sugar. % c of whita sugar. %2 c of butter or lard or 

mix it. 11% tsp scda and 1% tsp of cream of tartar. W% tsp of salt. 2c of 
flour. Cocoanut, chopped nuts or chopped raisins are real good added’to them. 
Sift the salt, soda, cream of tartar and fiour together. Mix well, shape into 
a loaf, and let stand in a cold place overnight. In the morning slice and 
_bake in a moderate oven. Mrs. Glenn Hillock 


SOUR CREAM COOKIES 


2 cof sugar. 2-3 c of shortening. 1 e of sour cream. 3 eggs. 1 tp 

of soda, Flavoring. Flour to make a soft dough. Cream, sugar and short- 
ening, add eggs well beaten. -Put soda in cream and add flavoring and flour. 
Mrs. Sitts 


TEA COOKIES 
% c butter, 1 c sugar. legg. %cmilk. 3% c flour. 1 tsp of scda. 
2 tsp cream tartar. W2 tsp salt. tsp of vanilla. Cream, butter and sugar 
together and add beaten eggs, and ingredients given. Roll out thin and cut 
| two round cookies. On 1 put 4% tsp of filling and cover with second cookie. 
Press edges together and bake. 


_° Filling For Akove Cookies 


1 c of chopped raisins. 12 c of sugar into which has been stirred a 
heaping tsp of fiour. % c of water. 2 tblsp chopped walnut meats. Cook 
jn double boiler until thick. Mrs. Nevia Partee, Reed City 


HERMITS 


3 eggs. 114 c brown sugar. 1 c shortening. 1 e raisins. % c of 
nutmeats. 1 tsp of soda. 2% c flour. % tsp each of cloves, cinnamon and 
nutmeg. Mix in order given and roll. Cut out and bake. Mrs. Wm. Dancer 


MOLASSES COOKIES 


3 eggs. 2cofsugar. 11-3 c of lard. 1c of water. 3 tsp of seda. % 
tsp each of cinnamon and ginger. ‘Salt. Flour to roll. Mrs. E L. Street 


{ 
; _ HERMITS 


of brown sugar. 1c of lard. 1 c of chopped raisins. 3 eggs. 1 
da with 3 tbisp of sour cream. 1 tsp of cimmamon. % top of cloves. 
m * Mrs. Rena Longcor 


N 


MOLASSES COOKIES 


7 2eggs. 1% cof brown sugar. 1c of molasses. 1 tblsp of soda, and 3 
tblsp of boiling water. 12 tsp each of ginger, cinnamon and cloves. Salt. 
Mix quite hard. Mrs. Rena Longcor 


g OATMEAL COOKIES 


1% c sugar. %c of melted lard. 2 eggs. Small pinch of salt. 1 tsp of 
soda and cinnamon. 8 tblsp of sour milk. 2 c of rolled oats. 1 c of chopped 
raisins. % c of shredded cocoanut. 2 ¢ of fiour. Drop in pans and bake 
quickly. ij CoO? Goro Mrs. Homer Hetfield, Owosso 


— | 


GRAHAM DROP COOKIES 


1c of shortening. 2 c of sugar. 2 eggs. 2c of buttermilk. 2 tblsp- of 
molasses. 2 tsp of soda. 2 tsp of cinnamon. % tsp of cloves. 1c of seed- 
less raisins. 5 c of graham flour. Drop with a tsp on greased. pan and bake. 
Mrs. Lee Haynor 


WHITE COOKIES 


2 c of white sugar. 1 c of lard, 1 c of sour cream. 1 tsp of soda 
Small tsp of baking powder. Little salt. Flavor with nutmeg. Flour to 
roll. Mrs. Rena Longcor 


BROWN SUGAR COOKIES 


2 c of brown sugar rolled; 1' c of lard. 1 c sour milk. 1 tsp of soda. 
1 tsp baking powder. 1 tsp nutmeg. Salt and flour to stiffen. Roll out and 
bake in a moderate oven. , Mrs. Harry King 


OATMEAL COOKIES 


1% c of sugar. 2-3 c sweet milk. % tsp of soda. 1% tsp of baking 
powder, 2 c of flour. 2 c of oatmeal. 1 c of chopped raisins.. 1- tsp of 
cinnamon. Drop from spoon on buttered tins and bake. Mrs. Gene Lytle 


GINGER COOKIES 


1c of molasses. 1c of brown sugar. 34 c of butter and lard mixed. 1 
level tblsp soda dissolved in 4 tblsp of warm water. 2 beaten eggs. 1 tsp of 
ginger. Flour to make a soft dough. Method: Boil the first 3 ingredients 
for three minutes. Cool then add soda and beat well. Add the eggs ginger — 
and flour. Roll thin and bake in hot oven. Better if mixed a while before 
baking. Selected 


WHITE COOKIES 


1 c sugar. legg. %cbutter. 2% tblsp of sweet milk. 2 tsp of baking 
powder. Vanilla flavoring. Add flour so as.to‘roll out nicely. Bake quickly. 
Mrs. Sarah Hawkins 


CREAM COOKIES 


1 c brown sugar. 4% c white sugar. 1 c sour cream. 1 tsp of soda. 1 
egg. 2 tsp of baking powder. Nutmeg. Flour to mix soft. $ 
Mrs. Jacob Beaverson 


GOOD FRUIT COOKIES 


3 eggs. 2c sugar. 1c shortening half lard, half butter. 1 box of dates 
moistened with a little hot water.. 1 c good rich sour cream. 1 tsp soda. 1 
tsp cinnamon. 1 c of nuts can be added if desired and flour enough to handle. - 

Mrs. Fred Stevens, Breckenridge 


WHITE COOKIES 


-1 c of white sugar. 1 c of lard. 1 c of brown sugar. 1 tsp of soda in 
hot water. Fill c with coy ater. Flour to mix soft. Nutmeg. Bake in 
hot oven. : Mrs. Orville Joley 
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GEHLMAN COOKIES 


3 cof flour. 2 c of sugar. 1 tsp of soda. 2 tsp of baking powder. 3 c 
of rolled oats. 1 c of raisins chopped, 1 c of lard or butter. 1 c of sour 
milk and 1 egg. Flour the raisins. Cream the fat in the mixing bowl, adding 
sugar gradually. Add the egg, then the milk, then the dry ingredients after 
sifting them together, then the oats, then lastly the floured raisins. Using a 
tsp put onto a greased and floured baking sheet. Put in a fairly hot oven and 
leave 10 to 15 minutes. Selected by the American Legion 


COCOANUT COOKIES 


2 eggs. 1 thlsp of melted fat. 6 tblsp of sweet milk. 2 tsp of baking 
powder. 1c of cocoanut. Salt. Vanilla. 1% ¢ of flour, Drop from spcon on 
greased tin. Mrs, Murl Wolfgang, Flint 


DROP COOKIES 


3 c of sugar. 1c of shortening. 2 eggs. 2 tsp of soda. 1 e of hot 
water. 1 c of cocoanut. 1c of raisins. Fiavor. 1 tsp of baking powder. 
Flour to drop from spoon. Mrs. Russell Allen, Ithaca 


HERMITS 


1% c of white sugar. 2 eggs. % c of butter. 1% c of buttermilk or 
sour milk. 1 tsp of soda. 2 tsp of baking powder. 1 c of raisins. 8 .¢ of 
flour scant. 1 tsp of cinnamon. W tp of cloves. Drop from spoon. 

Mrs. Frank Powell, St. Louis 


; GINGER SNAPS 
% c of shortening. 1c of sugar. 4c of flour. 1 tsp of salt. 1 tsp of 


soda. 1 to 2 tsp of ginger. % c of water. %2 e molasses. Cream short- 


ening and acd sugar. Mix flour, salt, scdd and ginger together, and add al- 
ternately witi: the water and molasses. Roll very thin. Cut with small 
cutter. Brush with water. Brushing them with water gives them the crack- 
ed appearance like’store ginger snap. Mrs. Charles Maxted, Wyandotte 


FRIED CAKES 


FRIED CAKES 


Bg ve. C of white sugar. % c of melted lard. 2 eggs. 2 c of sour milk. 
2 tsp of soda. 1 tsp of salt. Flavor to suit taste. Add fiour and have lard 
very hot. Mrs. Frank Welling 


FRIED CAKES 


Put 1 qt of flour in pan. 1% c of sugar. 2 small tsp of baking powder. 

1% tsp of cinnamon. Pinch of salt. 2 eggs. 2 c of buttermilk. 1 tsp of 
soda. 4 tblsp of lard. Mix soft and roll out and fry in deep fat. 

Mrs. Anna Hackett 


FRIED CAKES 


leofsugar 1c of sweet milk and mixed cream. 2 eggs. 2 tsp of baking 
powder. Flavor with nutmeg. Flour to mix soft. Mrs. Frank Helmer, Ionia 


FRIED CAKES 


= 2eggs. 1 large c of sour milk. 1% c of sugar. % c of butter or lard. 
W tsp of nutmeg. A pinch of salt. 1 tsp of soda. Flour enough to roll 
sly. Let stand a few minutes before frying, Mrs. Jay Ellsworth 
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d 2c of sugar. 3 eggs. Butter size of an egg. 3 or 4 potatoes mashed. 
2 c of sweet milk. 5 tsp of baking powder. Be sure and add baking powder — ; 
with last sifting of flour. Also salt and nutmeg. Mix soft and fry in hot 


fat. This makes 5 dozen. . Q Mrs. Frank Walcott 


NEW ENGLAND DOUGHNUTS 


1 c of sugar. 1 c of mashed potatoes. % c of milk. 2 eggs. 4 tsp of 
baking powder. % tsp salt and nutmeg. Shortening, a lump the size of a 
walnut Flour to roll soft. Mrs. John Allen 


DOUGHNUTS 


1 c of sugar. 2 eggs, 3 tblsp of butter. 3 c of flour, not over four. 4 
tsp of baking powder. %2 tsp salt. Nut meg. Vanilla. Put eggs, sugar 
and salt in bowl. Beat until thick and lemon colored, with egg beater. Add 
melted butter, stir. Add milk and stir. Add vanilla and stir. Sift 3 c of flour 
and baking powder and nutmeg. Add this to liquid. Add enough more flour 
to make it stiff. Pat out on “board and cut out. Fry in deep fat. Add a, 
little milk and'pat the pieces out agin. They will be as soft as the first. 

- ones. Use fresh lard. p Mrs. Fred Stevens 


FRITTERS 


FRITTERS 


1c of swet milk. 2 eggs. Pt. of flour. 2 tsp of soda. hia in hot lard. 3S 
Serve with syrup. ; selec’ 


FRITTERS 


1 c of buttermilk. Pinch of salt. ™% tsp of soda. 
make stiff batter. Fry in hot lard. Serve with syrup, 


y 


PINEAPPLE FRITTERS 


1 c of flour. 1% tsp of baking powder. 2 tblsp of sugar. %2 tsp sé 

% cof sweet milk. 1 egg. 1 pineapple. Mix and sift baking powder, sug 

and salt. Add milk and well beaten egg, Cut pineapple in suitable si: 
piece. Dip each piece in batter. Fry until broWm in Crisco. Dry and drain. 
Sprinkle with powdered sugar. rs. Ethel Roof, North os 


PUDDINGS 


“The proof of the pudding is in the eating.” 


TAPIOCA CREAM 


Scald 2 c of milk. Mix together 2 tblsp of tapicoa, 1-3 tsp of salt. 3 
tblsp of sugar. Pour the scalded milk over above mixture and cook in 
double boiler about 15 minutes. Stirring occasionally. Separate the yol 
and whites of 2 eggs, and beat until light. Add the beaten yolks to t 

oca and cook 3 minutes. Remove from fire. Add vanilla and fol 

n egg whites. 


i GRAHAM PUDDING 


A ST 


1 egg. 2 tsp of white sugar. Beat until fluffy. 2 tblsp of melted but- 

`% e of Duffs molasses. 1 tsp of soda in a little hot water. 1% c of 
flour. %% c of walnut meats. Last add % c of boiling water. Batter will be 
thin. Mix flour and walnut meats together. Steam 1 hour. ‘ 


‘i Sauce for pudding 
Yolks of 2 eggs. 1c of powdered sugar. 1 tsp of vanilla. Mix and add 
1 pt of whipped cream: “Mrs. Nevia Partee, Reed City 
HANOVER PUDDING 


; 1% c of sweet milk. % c of molasses. 1 c of suet, 1 c of chopped 
raisins. 1 tsp of soda and salt. 3c of flour. Steam 3 hours. Make a white - 
sauce and flavor with canned pineapple. ` Mrs. Saily Allen 


SNOW BALL PUDDING 


Ti cof flour. 1 tsp of baking powder. 7a tsp salt. % c of cornstarch. 
%2 c of pulverized sugar. Sift this together 3 times. % c of milk. 8 eggs 
wéll beaten. Steam in cups % hour. 


Sauce 


1c of fruit. eof sugar. White of 1 egg beaten together until creamy. 
i Mrs. Lois Johnston 


DATE PUDDING 


f dates chapped fine. 1c of English walnuts. 1c of sugar. %4 c 

2 eggs. 1c of milk. 1c of bread crumbs, 1 tsp of baking pow- 
beaten eggs, sugar, flour and baking powder. Add nuts, dates, and 

d Put in well buttered pan, and bake 40 minutes. Serve in 


bert ales with whipped cream. Topped with a maraschino cherry. 
s =>. Mrs. John Story 


“DATE PUDDING 


h of chopped dates, nutmeats, and bread crumbs. ic of sugar. 1 

ng powder. Mix well together and add 2 well beaten eggs. Work 
together with hands, and bake in buttered dish. Serve with whipped cream. 
Mrs. Ruth Blauvelt 


Sx 


CREAM PUFFS 


lc of cold water. 12 c of butter. Let come to boil. Add 1 c of flour. 
1 smooth and let cool. When cool beat in 3 cggs, cne at a time. 
ungreased tins, and bake 45 minutes. This makes 12 cakes. 
2 Filling 


cof sweet milk. 1 egg. % cof sugar. 2 tblsp of flour. Flavor with 
la. Open tops of Bea and pour filling in. Delicious. A Se 
Mrs. Lulu Hendricks 


CHERRY PUDDING 


e of putter the size of a walnut with 1c of s sugar. Add le 
and 2 large c of flour or enough to make a stiff batter, with a pinch 


| 2 tsp of baking powder. Put in a pan, and pour over it 1 qt. of — ; 


h 1c of sugar and piece of butter the size of a walnut. 
Sauce 


pour over ain 
pa eo ee 


ASK 

| FOR 

BUTTERNUT 
BREAD 


And when in Alma don’t fail to stop in the 
Model Bakery and Inspect our full line of 
Pastries. 


> Donnelly’s 
© Store. 


Dry Goods, Groceries, Boots and Shoes 
WE BUY EGGS AND POULTRY 


Phone 1F22 


‘Wheeler : Michigan 


` ATE PUDDING : s 
% package dates cut fine. 1c of boiling water. 1 tsp of soda. Mix and 
let stand. : 1 tblsp of butter. 1 egg. 1c of sugar. 1c of flour. Pinch of 
lt. Nutmeats. Mix batter and water and dates slowly. It will be very 
thin. Bake in slow oven about % hour. Serve with whipped cream. This 
_makes6 servings. Mrs. Errs Allen, Ithaca 


STEAMED DARK PUDDING 


i 2 tblsp of sugar. 1 egg. % c of Duffs Tholanses. Beat egg and sugar 
until fluffy. 2 tblsp of melted butter. 1 tsp of soda in hot water. % c of 
- nutmeats. 1% c of flour. Flavor to suit taste. % e of boiling water. Add 
“ to mixture last. Steam 1 hour. ; 
i Sauce 
E Yolks of 2 eggs. 1 c of pulverized sugar. 1 pt of whipped cream. Fla- 
= vor with vanilla. Mrs. Maud Allen 


PINEAPPLE TAPIOCA PUDDING 


Boil % c of minute tapioca and % c of sugar, pinch of salt, 4 ¢ of 
‘water until clear. Remove from fire. Add 1 c of pineapple grated or: 
chopped with % cof sugar. Serve plain with cream or on a slice of pine- 
apple with whipped cream, with whole nuts or cherries on tops 

Mrs. Grace Collison 


DATE PUDDING 


% Sea) of dates pitted. í c of boiling water poured over dates and 
«let stand until cold. With 1 tsp of soda in the water. 1 egg. 1 c of sugar. 
1c of flour. Pinch of salt. Mix altogethers The batter will be thin. Bake 

a slow oven % of an hour. Serve with whipped cream. 
j Mrs. Charles Kernen, Ithaca > 


RICE PUDDING 


4c of milk. % c of rice. Cook’ in double boiler until rice is soft. 

n add 1 c of sugar and the beaten yolks of 4 eggs. Let cool and add flavor- 

ing. Fold in the beaten whites of 2 eggs, and cover with the beaten whites 
oe other 2 eee to which a little flavoring has been added. 

Mrs. Lee Cann 


STEAMED SUET PUDDING è : 

1c of chopped suet. 1c of molasses. 1 c of walnut meats cut fine. 1 
' raisins. 8% cof flour. 1 tsp of soda, 1c of sweet milk. 1 c of sugar. 
- well and steam 2 hours. Serve with a hot sauce. 
auf Sauce 

of sugar. 1% c of butter. 1 tsp of lemon juice. 1 tsp of vinegar. 

Beat well and bring to a boil. Serve hot. Mrs. Sarah Hawkins 

g HEAVENLY RICE 


2e rice, piore cooked. Cook the rice as for pudding. When cool, add 
can of shredded pineapple. * pt of whipped cream, sweeten to taste. 
: Mrs. Charles Kernen, Ithaca 


RICE WHIP 


` 4 e cooked rice. 1 c of sugar. 1 pt can grated pineapple. ‘Drain off 
juice, %2 pt of whipped cream. Stir in cream with rice and pineapple. 
: Mrs. Charles Bradford 


; PIES 


«What moistens the Hp and ee the eye. What calls back the past 


PUMPKIN PIE : 
pumpkin. 1 c brown sugar. 1 tsp cinnamon. % tsp of ginger. — 
: 1% c of cream or 2 c of milk. oN 
- 3 p ` Mrs. Frank Wa 


d ASK | 
| FOR | 
-~ | BUTTERNUT | | 
BREAD | 


And when in Alma don’t fail to stop in the 
Model Bakery and Inspect our full line of 
Pastries. 


Donnelly’s 
Store - 


Dry Goods, Groceries, Boots and Shoes 


WE BUY EGGS AND POULTRY 


Phone 1F22 


Wheeler 4 Michigan 


CARROT PIE 

1% c of cooked carrots mashed fine. 1 cof sugar. 1% c of milk. 2 eggs 
well beaten. 1 tsp each of cinnamon and ginger. Pinch of salt. Bake in 
open crust, Serve with whipped cream on top. Mrs. Lee Haynor 


CRISS-CROSS CRANBERRY PIE 


4 c of cranberries. 2 c of sugar. 2 tblsp flour. 3 tblsp water. %4 tsp 

; ‘salt. 1 tblsp melted butter. Chop cranberries and mix with other ingredi- 
x) ents and fill in pie crust, then put on top strips of pie crust, criss-cross. Bake 
o about 20 minutes. | Mrs. Ethel Batchelder 


COCOANUT CREAM PIE 


2 eggs. % c sugar. Butter size of an egg. 2 large c milk. 5 tblsp 
cornstarch dissolved in a little cold milk. Cook until thickened in double 
boiler. Then add 1 c cocoanut. 1 tsp lemon extract. Pour in baked crust. 
Add meringue. Sprinkle with cocoanut and bake. Miss Bernice Myers 


>i PINEAPPLE PIE 


Heat 1 can of grated pineapple in top of double boiler. Mix 4 tblsp of 

j cornstarch, % tsp of salt. 1c of sugar. % c of water. Add to pine apple _ 

a and cook until mixture thickens. Cover and cook 5 minutes. Add beaten yolk | 
of 1 egg. 2 th.sp of butter, and cook 2 minutes. Pour in baked crust. 

Cover with meringue, and bake quickly. Selected 


Å 


i COCOANUT CREAM PIE 
Beat the yolks of 3 eggs. Add to them 1-8 c of sugar. % tsp of salt. 

Ne 3 tblsp of cornstarch. Mix well. Pour slowly into 1% c of scalded milk 
Stir and cook until thickened. Add 1 tblsp of butter, and % c of cocoanut, 
%2 tsp of vanilla. Pour into a baked crust. Cover with meringue and brown. — 
: a Select: 


Ne DATE PIE i 
% _ Wash 1 lb. dates and cook until soft. Let water all boil away. Pu 
through colander. Beat 4 eggs light and stir into dates until well blen 
Fill shell and bake as custard pie. Do not let them boil. 


LEMON CRUMB PIE 


le of sugar. 1c of fine bread crumbs. Juice and grated rind of 1 lem 
2 eggs. Pinch of salt. 2 tblsp of butter. Cover the bread with water. 
Leave for 20 minutes. Add the egg yolks slightly beaten. Juice and rind of 
lemon. Butter, salt and sugar. Mix throughly. Line a pie tin with good 
pastry. Pour in the filling; Bake 30 minutes in hot oven. Cover with — 
merinque made with 2 egg whites, and 2 tblsp of sugar. Mrs. Jennie Benjamin 


Ny 


; % l CREAM PIE 


2 c of milk. % c of sugar. Heat in double boiler. 2 eggs. 1 tblsp 
corn starch. Beat eggs light, save 1 white for top. Dissolve corn starch 
-little water. Add to eggs, stir this into hot milk and sugar. Cook until th 
Add vanilla. j ` Mrs. Grace Collison 


CRUSTLESS APPLE PIE 


£ 1 c of flour. % c of butter. % c of brown sugar. Cream above in- 

_gredients, and spread over cut apples, which have been placed in a greased 

_ pie tin. Bake in slow oven until apples are done. Serve with sweetened 
= whipped cream. l Selec 


\ 


| AMBER PIE a 
Line a pie tin with rich pie crust and fill with 1 ¢ of chopped raisins, 1 

f ri Yolks of 3 eggs. 1 ¢ of sour cream. Pinch of salt. 1 
. Bake slowly. Use the egg white for meringue. k 
A E _ Mrs. Jennie 


wa 


Ya, 
nt 


BANANA PIE 


o nanas. Lay on pie crust. Beat the yolks of 2 eggs. Add 2 cof milk. 1 c 
a of sugar. 2 tblsp of flour. Small piece of butter. Small pinch of salt. 
) | Boil until thick. Cool and spread over bananas. Cover with meringue and 

© brown quickly. Mrs. Lee Haynor 


LEMON PIE 


Separate 8 eggs. Beat yolks with % c sugar. Add 3 tblsp of water. 
| e Juice and rind of 1 lemon. Let this mixture boil well. Beat whites and % c 
“ig of sugar stiffly. Add the hot mixture to the egg whites and pour mto a 
Sa baked crust and brown in a hot oven. Cover with meringue if desired. 

: Mrs. Fred Stevens 


BUTTER-SCOTCH PIE 
No. X 


1 c of brown sugar. 1 c of sweet milk. Yolk of 2 eggs. Butter size of 
a walnut. Tsp of vanilla. Let come tora boil, thicken with cornstarch. Put 
in pie shell, cover with beaten white of eggs. Brown in oven. 


¢ 


ee ee A a Mrs. Cecil Carter 


A ERS, 
? BUTTERSCOTCH PIE 
7 re iv we aye a if 
1 heaping tblsp of butter. 1% c of brown sugar: Heat slowly. Sepa- 
f rate yolks from whites of 2 eggs« and: aside for top of pie. Add 4 thisp of 
flour. To yolks, smooth with a little ‘milk, Add 2 of milk and stir into butter 
and sugar mixture. Cook until os pour in baked exact and add meringue 
and bake. - Mrs. Wm. Myers 


BUTTER-SCOTCH PIE 


No. 3 


1 c of brown sugar. 2 tblsp of flour... Mix with sugar. 2 eggs yolks. 
Mix to smooth paste with flour and sugar. Add gradually 1 c of cold water. 


2.tsp of butter. Cook in double boiler until thick. Pour in baked pie shell 


and cover with stiffly beaten whites of eggs. Brown in oven. 
Mrs. E. L. Street 


BUTTER-SCOTCH PIE 
No. 4 / 


r tblsp of butter. 1c of brown sugar. % tsp of salt. 4 tblsp of flour. 
lege. 1c of milk. Cream butter, sugar, salt and flour. Add beaten egg 
and milk. Cook in a bouble boiler until thick. When cool fill tart shells, or 


pie tin. Top with meringue or whipped cream. If meringue is used add 2 egg 


yolks to, the filling and use the whites for the meringue. Miss Ruth Allen 


Be 
Fiat 


PINEAPPLE PIE r} 


42 can of crushed pineapple. 1 c of hot water. When this boils, thicken 
with 2 tblsp of cornstarch which has been dissolved with a little cold water. 
When thickened remove from stove and add 1 tblsp of butter. When cold, put 


into a baked crust and use the white of an egg for the top. Flavor with | 


vanilla. % Mrs. Jennie Benjamin 
RAISIN PIE 


4% package of raisins. Soak over night. 1cofsugar. 1 tblsp of vinegar 
and thicken with 2 tblsp of minute tapicca. Bake in 2 crusts. 
i , ĝ Mrs. Harry King 


DELICIOUS PIE 


:- 1 c chopped transparent apples. 1 c of cream. 1 c of sugar. Dotted with 
. Sprinkle with seasoning, Bake in 1 crust, Plain frosting or whipped 
for top. 5 Mrs. Jay Ellsworth 


Bake with one crust. Bake crust first. “When cool, slice’ 2 ‘large ba- 


Samco 


PIE CRUST 


_ 1% cof flour. % tsp of baking powder. % tsp of salt. % c of short- 
ening. Cold water. Mix dry ingredients. Cut in shortening. Add cold wa- 
ter slowly until pastry form a round ball. Then roll out to about % of an 
inch in thickness. Miss Ruth Allen 


PIE CRUST 
3 cof flour. 1 c of shortening. 2-3 c of cold water. 1 tsp of sugar. 1 tsp 


of salt. 1 tsp of baking powder. Rub flour and lard together, and mix in , 


water with knife. Mrs. Anna Ryan 


MINCE MEAT 
2 Ibs. of lean beef boiled and ground. 5 lbs. of apples pared. 3 lbs. of 
raisins. 3 lbs. of currants. % lb. of chopped citron. 3 tblsp of cinnamon. 
2 tblsp of mace.. 1 tblsp of allspice. 1 tblsp of fine salt. 1 tsp of cloves. 
1 tsp of nutmeg. 3 lbs of brown sugar. % gal of sweet cider. Heat to 
poiling point and can. Mrs. W. G. Baird, Ithaca 


AMBER PIE 


% cof sugar. %c of jam (any kind). 2 tblsp flour. % c suet or sour 
cream. 8 tblsp butter. 2 eggs. Mix together and bake in 1 crust, re- 
serving whites of eggs to make meringue on top of pie. 

Mrs. Bertha Bradford 


SOUR CREAM PIE 


Cook enough raisins for pie. Use % c of sour cream. % c of sugar. 
Dash of salt, thicken with a little flour. Bake with 2 crusts. 
Mrs. Bertha Bradford 


GERMAN APPLE PIE 


Peel 6 medium sized apples. Cut in % and slice thin into bottom of pie | 


crust. Spread 3 tblsp brown sugar over apples. Add a little nutmeg and 
cinnamon. Put on top crust and bake 45 minutes. Mrs. Bertha Bradford 


APPLE PIE 


Roll fine some graham crackers. Mix with some butter, line your pie 
tin with that. Then fill with sweetened and seasoned applesauce. Pu 
layer of crackers on top and bake. Top with cream. Mrs. Neil Bradfo1 


i MINCE MEAT 


3 bowls of meat. 8 bowls of apples. 1 large bowl of suet. 1 bowl 
boiled cider. 8 bowls of seedless raisins or 2 of the seedless and 1 of the 


seeded. 3 or 4 bowls of brown sugar, according to taste. 1 bowl of fruit- 


juice of jelly. 1 scant c of molasses. 2 tsp each of cinnamon, nut- 
meg and cloves. Salt and pepper to taste. Put together and boil until raisins 
and apples are tender. Fruit juices and old jelly and liquids from any spiced 
fruit is delicious when added. 3 or 4 Ibs. of meat will make between 3 and 4 
gallons. Mrs. Frank 


MEAT, GAME AND POULTRY 


“Man carves his own destiny, but woman is helped to Kers,”—Julia 
Ward Howe.. 


ONE DISH DINNER 
2 lbs. of pork and veal. 1 can tomato soup. 2 stalks of celery. Noodles 


‘made with 2 eggs. 1 large onion. While noodles are boiling in salted water, — 
fry onion and celery in butter until tender. Add meat, salt and pepper, stir 
until seared; heat tomato soup. Add pinch of soda; put into casserole with a ` 


layer of meat mixture and layer of noodles. Have noodles on top and pour 
over tomatoes and add bits of butter. Bake in oven for %-or 1 hour. 
Mrs. F. McIntosh 


a) ee 


Walcott 


NEW ENGLAND DINNER 

; (Stew with dumplings) 

2 lbs lean beef, veal or corned beef. 1 qt potatoes. 1c of carrots. 2 c 
of onions. 1 c of tomatoes. 1 tblsp salt. 14 tsp pepper. Wipe meat, cut 
in small pieces. Put in kettle and cover with boiling water and boil slowly 1 

A hours. Add carrots and onions and boil 15 minutes. Then add potatoes, 

salt, pepper and tomatoes. Add boiling water if needed to cover vegetables, 

and boil 30 minutes. i \ 
Dumpling : 


 ilcof flour. 2 re baking powder. % tsp salt. 1 tsp shortening. Sift dry 
ingredients, add shortening and enough cold water to make a stiff batter and 
_ drop by spoonfuls into stew. Mrs. Ethel Batchelder 


HUNGARY SPAGHETTI 


1 tblsp of lard in pan with 1 lb of lean beef cut in small pieces. Add 1 
large onion, fry brown. Add 1 c of water. Cook 15 minutes. Add salt to 
taste. 44 tsp red pepper and paprika. Cook until done. Now cook 1 lb spa- 

 ghetti in salt water until done, then drain and wash in cold water to take off 
= starchy taste. Cook 1 can of tomatoes, when done add all 3 together. Cook 
= 15 minutes longer and serve. Mrs. Anna Ryan 


HUNGARIAN GOULASH 


1 lb. hamburg. 1 qt. tomatoes. Onions fried in butter until brown. Put 
hamburg in onions and fry. 1 pt of macaroni (before cooked). Salt, pepper 
id cook together., : Mrs. Alta Wyant 


’ ` MEAT LOAF 


round steak ground. 2 eggs. 7 tblsp of eracker crumbs. Salt. 
y 1 c sweet milk. Form in loaf. Bake in a moderate oven. 
; Mrs. Charles Kernen, Ithaca 


MEAT LOAF 


1% Ibs. hamburg. % lb. sausage. 1c bread or cracker crumbs. 1 egg. 
sp sage. Salt and pepper. Place in baking pan cover with 1 c strained 
ato juice and bake 45 minutes. Selected 


lbs. of hamburg steak. 11% lb. pork. 1 egg well beaten, 1 c¢ of sweet 

6 crackers rolled fine. Season with pepper and salt. Cover top with 
atoes after putting in tin. Bake in hot oven about 1 hour. 

. Mrs. Frances Allen 


t 


BEEF LOAF 


. steak ground. 2 c. of cracker crumbs. 2 eggs well a ti 
Salt, pepper and butter. Onion if desired, a small amount. Pour 
over cracker crumbs. Add the eggs and seasoning and ground steak. 
altogether. Butter a baking pan and form into loaf with the hands. 
è i Mrs. John Story 


MEAT LOAF 


hamburg; % lb. sausage. 1% tsp salt. 1 beaten egg. 1 small 
1 e sweet milk. 1 c cracker crumbs. Mix. Formin loaf and bake. 
. : ‘Mrs. E. L. Street — 


MEAT LOAF 


rtsp pepper. 1 tsp sage. x 
b: sting with peer Mrs. H. A. Johnsti 


s i > ots is : » 

Put a medium sized smoked and salted ham in cold water with 2 
vinegar. Boil slowly for 2 hours. Remove from kettle. Take off rind, let cool 
Make a paste of % c brown sugar, 1 c flour and water. Make it thick enough 
so it will spread without running. Stick into the ham about 10 cloves. Cover 

with this thick paste. Put in a self basting roaster, and bake in a slow oven 
for 2 hours. When baked, remove the paste shell and slice. Mrs. John Story 


i BEEF STEAK WITH ONIONS 
1 large slice round steak cut thick, about 6 or 8 onions. Slice onions and 
Spread on top of steak. Season with salt, pepper, and butter to taste. Roll 
up and tie with cord to hold in onions. Place in baking dish with about 1 pt. 
of water. Bake in oven or let simmer on stove until tender. Mrs. Ila Dietzel 


BAKED ROUND STEAK 


a 
Have steak cut medium thick. Cut into the desired number of pieces and 
roll in egg and cracker crumbs and brown in frying pan carefully on both 
sides. Remove from pan and place in basin with enough milk to. cover all 
nicely. Bake slow until tender and thicken the remaining milk for gravy. 
Mrs. Frank Walcott 


BAKED HAM 


Let % or a whole ham come to a boil in 2 different waters. Let boil 
an hour in third water. Let stand in that water overnight. In the morn- 
ing remove skin from ham, cover sides with brown sugar, stick in a handful 
of cloves and bake, basting often. Mrs. Marguerite Collison 


š BAKED PORK CHOPS i 

Pare 7 good sized potatoes, slice as for scalloped potatoes, take 114 lb 
lean pork chops. Put layer of potatoes in bake dish, then a layer of cho 

dust with flour, salt and pepper.. Continue until all are used. Have potatoe: 

on top. Pour in1c of milk. Put on cover and bake in moderate oven 1 hou 

and 40 minutes. Uncover during last 10 minutes. Dried beef or sliced 

smoked ham can be used in the same way. Mrs. Bessie Hynes 


ki PORK CHOPS 


Brown 6 pork chops, then put them in a casserole. Pour over them a can 

of tomato soup. Add a little onion and chopped celery. Bake 1 hour. 
; f Mrs. Fred Ste 
DUMPLING 

1 pt. flour. 1 tsp soda. 2 tsp cream of artar. 1 heaping tsp of but 
ter picked lightly into the flour, added last. et with enough milk so a 
each spoonful of dough will retain its shape. Wet spoon in stock each time Tgn 
to prevent sticking. Put dumpling on meat as much as possible. Cook 15 ~ 
minutes. Do not lift cover. Measurements must be level. A 


a Mrs. Jay Ellsworth 
Lo DROP DUMPLING 


ae 3 eggs. 1cof milk. 2 tsp baking powder. 1 tsp of salt. Flour enough — 
fe to make very stiff. Boil 10 minutes. -© Mrs. E. V. Galloway 


. SAVORY DUMPLING ; oe 

8 c of flour. 1 tsp salt. 3 tsp baking powder. Sift together. 1 egg 

beaten lightly. 1 e of sweet milk. Mix with egg. Stirin dry ingredients. 
Boil 20 minutes. Mrs. Anna Ryan — 

. ; SAUSAGE ae 

_ 2 Ibs. of lean fresh pork. 1 lb. of fresh pork. 38 tsp of salt. 3 tsp of 
‘sage. 2 tsp of white pepper. 

Ee SUGAR CURED MEAT 

100 lbs of meat. 2 lbs brown sugar. 7 lbs of salt (Rock). 4 
cca Mrs, Jay 
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| Day or Night 
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of 
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Wheeler Michigan 
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Phone 86 2r 


1 lb hamburg. 1 qt of cooked tomatoes. 1 package of macaroni. 1 
small can of red kidney beans. Heat hamburg in buttered frying pan until 
it is no longer red. 1 small onion’added to hamburg. Cook macaroni in the 
usual way. Add other ingredients and let boil slowly for a short time. 

Mrs. Bertha Pier 


CHILLI CON CARNE 


Put 2 or 3 tblsp of butter in a covered pot. Heat it. Add 1 or 2 lbs. 
of hamburg. Let simmer until about done, then add 1 can of strained to- 
matoes or tomato soup. 1 pt. of water. 1 can red kidney beans, and 2 tblsp 
` of chilli powder, to suit taste. Add salt to taste. Let boil until meat is 
tender. Adding flour to thicken. Tomatoes may be omitted. 

Mrs. Ila Dietzel 


` CHILLI CON CARNE 


1 lb. of chopped beef. 12 lb. of chopped suet. 1 can of tomatoes. 2 
bay leaves. 18 very small red peppers. 2 large onions finely chopped. 3 
mt. of water. Salt and pepper to taste. While cokking put 1% box of spa- 
ghetti in hot water and boil slowly until it swells and begins to be tender. 
Drain. Add to the chilli, and cook until meat and all ingredients are done. 
This is very nice and may be canned for future use. Selected 


CHOP SUEY 
(by a Chinese Chef) 


1% lbs. of round steak ground. 1 c of rice cooked separately by itself. 
3 small onions fried in butter until tender. Now mix onions and meat in 
skillet 10 or 15 minutes, then add 1 qt. of tomatoes, season with butter, sal 
and a speck of cayenne. Stir altogether and bake until brown on top. Tak 
care and do not let it get to dry. Mrs. Jay Ellsworth 


SWISS STEAK Be 


Take a round of steak that is about 1% inch thick. Pound into this 
% c of flour. Put butter in skillet and brown steak on both sides. Pour 
water over, or cream is better. Salt and pepper. Cover and put in oven © 
or let stand on the back of the stove until tender. Mrs. Harry King 


ONE DISH MEAL 


Use either beef steak, porkchops or ham. Peel and slice as many po- 
tatoes as you want for the meal. First put your meat in the pan, then a 
layer of onions if desired, then put potatoes, salt, pepper, and butter and 
just enough water to cover. Put in oven and bake, Miss Ethel jBridigner 


= SOUTHERN FRIED CHICKEN ; 


Cut a plump spring chicken up in pieces. Dredge each piece in flour to- 
which has been added salt and pepper. Method; Use an iron spider, put 
into spider plenty of fat, % butter and % lard. Have fat piping hot. and 


= brown each piece of chicken, then pack in casserole. Add. 1 c of hot water. 


- Cover tightly and bake % to 1 hour. Take chicken and add enough hot \ 
a ter to liquid in casserole to make gravy. Thicken with flour and water 
en smooth, 1 c of sweet cream can be added to gravy if desired. fo See 
Mrs. a] 


P&S = 
= i > 
“How coms’t thou in such a pickle.”—Shakespeare. 


GREEN PEPPER RELISH 


= {1 doz red peppers. 1 doz green peppers. 1 doz medium sized onions. 

3 bunches of celery. Put all through food chopper and heat 2 c of sugar and 

8c of vinegar and 4 tblsp of salt. Over peppers, onions, and celery pour 
= boiling water and let stand 15 minutes. Drain through colander and pour 

i vinegar over and cook about 10 minutes and can. Mrs. John Yankie 


me SWEET PEPPER RELISH 


} att 
=. Peel 6 onions. Remove seeds from 6 green and red peppers, and chop 
fine with 1 or more bunches of celery. Cover with boiling water. Cover with 
a plate and let stand 5 minutes. Drain off and add 1 c sugar, 2 tsp salt, and 
at c vinegar. Boil % hour and seal in small cans. - Selected 


wo PEPPER RELISH 
9 


12 ripe peppers. 12 green peppers. 8 large onions. 3 pts. vinegar. 

c of sugar. Chop peppers, pour boiling water on them and let them stand 

* for 15 minutes, and drain. Add chopped onions. Pour cold water over 
- them and let them come to a boil and drain. Add*sugar and vinegar. Sim- 
er until thick. a Mrs. Wm. Story 


8 j 
; 146 CHILLI SAUCE 


large. ripe tomatoes. 2 large onions. 4 green peppers. 4 tblsp of 
2c of vinegar. 1 tblsp of salt. 1 tsp of cinnamon. ¥% tsp cloves. 
fine and cook slow for 3 hours. Selected 


; PEPPER HASH 


Chop and mix together 12 green peppers, 3 red peppers, 12 large onions. 
bbage. Pour boiling water over all and let stand 3 minutes. Drain 
add green corn from 12 cobs, 1 qt. vinegar, 2 c of brown sugar, 4 tblsp 
t and 1 oz celery seed. Cook 15 minutes and seal. - Selected 


CELERY SAUCE gE 

$ í i g 
ripe tomatoes. 5 onions. 1 red pepper. 5 stalks of celery. 8 tblsp 
ugar. 2 tblsp of salt. 1 qt. of vinegar. Chop fine and boil 1% hours. 
SA x 5 Mrs. Lena g~ 


PEACH PICKLES ‘ 
8 Ibs. pickles» 1 pt. vinegar. 4 lbs. sugar. Stick 2 or 3 cloves in each 
ch and add a few sticks of cinnamon. Cook until terder. Put in jars. 


Pour syrup over and seal. p Mrs. Spaulding 
pte BEET RELISH 
S $ 


1 qt. each raw cabbage and cooked beets chopped. 1c sugar. 1 tsp salt. 
% tsp red pepper. ¥% tsp black peppers 1 c horse radish, cover with cold 
vinegar and can. ->57 $ Selected 


i BEET RELISH 


1 qt. cooked ch 1 ed beets. 1 qt. chopped raw cabbage. 1 c of hors: 
radish. 1 tsp salt. 1 tsp black pepper. Cover with cold vinegar and seal 
n jars. | A & See Mrs. Anna Ryan: 


x 


: o RELISH 


ipe tomatoes, peel cold onions, chopped fine. 3 heads of | 
1 small c of salt. Let stand over night. “Drain and- 

ugar. 1 tblsp of dry mustard. 2 ¢ of vinegar. Do 
: BE ‘> =. Mrs. Frank Story 


BOTTLE PICKLES SWEET Se 


~ Wash aad springle pickles with handful salt and cover with w: 
ind over night. 1 qt vinegar. 2 c sugar. 2 tblsp whole mixed spi 
Boil the spices and vinegar. Put in cucumber and cook until heated through. — 
Can them Hot. Do not Cook too long as it -makes them hia 3 
ce Mrs. Wm. Dancer. 


MUSTARD PICKLES ; i 


Wash small pickles and pour enough boiling water over them to cover. 
Let stand over night. Wipe them dry and place in large jar. To 1 gal of 
vinegar add 1 c of white sugar. 1 c of ground mustard. 1 c of salt. Dis- 

_ solve in vinegar and pour over pickles cold. Keep well covered. Í 
; Mrs. _ Ruth apo 


MIXED MUSTARD PICKLES 


3 large or 6 small pickles. 6 qts of onions. 6 gts of cucumbers. small. 
4 qts of sliced cucumbers. Put on this a brine. 1 tblsp of salt and 2 qts ofa 
water. Let stand over night. Drain and make a dressing. 1 qt of vinegar. 
1 tlbsp of dry mustard. 14% c of brown sugar. % c of flour. % oz each of » 
curry and tumeric powder. Mix together in a thin paste. Stir into hot 
vinegar. Pour over pickles and can. 2 Mrs. Frank Story 


9. 


ONE GALLON PICKLES 


Wash and pack in jars. 1 pt of course salt, and pour 1 gallon of boil- 
ing — over and let stand 1 week and pour off. Lump of alum size of 
walnut in a gallon of boiling water. Pour over pickles and let stand 24 hours. — 
Pour off, then split each pickle and pack in jars. Heat to boiling point 
2% qts of vinegar, 8 c of sugar, 1 tblsp of celery seed, 5¢ worth of cinna- 
mon bark. Pour off and re-heat for 3 mornings. Will keep in stone jar. — 

Mrs. Sitts 


. SLICED CUCUMBER PICKLES 


Soak over night 4 qts of sliced cucumbers, and % c of salt. Do not pe 
cucumbers. Make a syrup of 2 è of brown sugar. 2 tblsp of white mustar 
seed. 1 tsp of celery seed. 1 tsp of tumeric. Scald 2 qts of vinegar. Pu 
in pickles and boil 5 minutes. Seal while hot. op \ Sel 


OLIVE OIL PICKLES | 


50 small cucumbers sliced very thin. Sprinkle 2-3 c ‘of salt over this, and 
let stand 1 day. In the morning drain, add 1 c of pure olive oil, 1 tblsp of 
each of celery seed, black and white mustard seed. Cover with cold vinegar. 

; Selected — 
és i y ; 
CHILLI SAUCE — eee 


20 peeled tomatoes. 2 qts of pared and sliced apples. 1 qt of sliced 
; onions. 8 red peppers. 2 c of vinegar. % c of salt. 1 tsp of cloves. 
tsp of cinnamon. Cook until apples are done and thick. 
i Mrs. Jennie Benjar 


| “DILL PICKLES 


Bs 6 qts of boiling water. 1 qt of good vinegar. 1 lb. of medium salt. 
tsp of powdered alum. Dill to suit taste. Pack pickles in can tight. 
ill with solution. Horseradish or mixed spices mo be a ee 


~ 


i aiio aai 


is aa n ener’ 


22 Spe 


-Farmers and Merchants 
State Bank 


Wheeler, Mich. 


This Bank will gladly Render you any 
assistance that is consistent of Banking 


Principal. 


-LANSHAW | ~ 


HARDWARE e 


Hardware, Implements, Lansing Radios 


and Sporting Goods k 


Wheeler ! o Michigan 


PICCALILED 


- Chop and mix 1 peck of green tomatoes; and 1 head of cabbage, 8 lars 
onions. 3 each of green and red peppers. Add 1 c of salt and let stand ov 
night. In the morning drain off water and add 2 qts of vinegar, 1 lb of brown 
sugar, %4 lb of mustard seed, 2 tblsp each of cinnamon and black pepper and a. 
bag containing 1 tsp each of cloves and allspice and 2 tsp of ginger. Boil 
30 minutes. i i Selected 


NINE DAY -PICKLES 


ji Make a brine of 4 qts of water. 1 pt of salt. Soak cucumbers in this 

= for three days. Drain and soak them in clear water for 3 days. Drain 
~i again, then cut. in chunks, and simmer for 2 hours in weak vinegar. Just 
= enough vinegar in water to taste a little sour. For 7 lbs of cucumbers, take 
4 lbs of sugar, 1 pt of vinegar, and 1 oz each of cinnamon, allspice, and 
celery seed. Boil to a syrup. Put in glass jars drain off the syrup, re-heat 

-= for 3 days. Seal. Mrs. Spaulding 


DILL PICKLES i 


Wash and soak in cold water over night. Drain and pack in cans. Add 

1 small red pepper, 2 bay leaves, a piece of horseradish root and piece of dill 

to each can. 3 qts of water, 1qt vinegar, 1 c of salt, 1 small’ tsp alum. Boil, 

pour over pickles and seal while hot. Mrs. Cornelia Wilson 
i 


CUCUMBER PICKLES 


ee Wash and soak pickles over night in salt water. In the morning take — 
Dias Vinegar and bring to a boil. Drop in pickles and boil just long enough for 
them to change color. Pack in cans and cover with 3 qts vinegar, 4 c of su- 


gar, 2 qts of water, 114 mixed spices. Good. = “ Mrs. H. King SE 


i 


A ee 


BEET CHOWDER 


A 
' i 
1 gallon chopped beets. 1 qt vinegar. 2% c sugar. 1 c grated horse- 
radish: 1 tsp salt. Heat vinegar and sugar and pour over beets Me ee y 
_ hot, then can. é Mrs. Clifford Little 


MUSTARD PICKLES: y 


y r 1 i 
Put in a qt jar, 4 tblsp sugars: 1 tbisp salt, 2 tblsp Coleman dry mustar 
+ Fill jar with nice sized pickles. Cover with cider vinegar. Screw top on 
air tight. They are ready for use in 12 weeks. Will keep several years in 
cool place. Bia ie 


GREEN TOMATO RELISH 


a aes 
1 peck tomatoes. 12 large onions, 1 head cabbage, shredded. Soak ie 
in salt over night. Heat vinegar, sugar and mixed spices. Add tomatoes 
-and let come to a boil and can. i Mrs. Mallek 
Sra te Fa 


l CUCUMBER PICKLES 
f 


— 1-gallon vinegar. 1 c of salt. 1 tblsp of alum. Can cold. When- 
ed to use take out, rinse in cold water. Let drain. Make syrup o 
the following: 1 c of vinegar. 2c of water. 3c of sugar, Boil. ool, 
hen pour over pickles. Good to use in 12 hours. Mrs Fannie J 


GREEN TOMATO RELISH ©. 


head of cabbage. 5 medium onions, choo) 
r night. 2 or 3 tsp cinnamon, 
Te H 


ane 


toma oes after cut 6 red sweet peppers. 6 large 


è CUCUMBER RELISH 


1 doz cucumbers about like for dill, sliced thin. 4 Sweet red peppers. 
1 tblsp salt. Let stand 2 hours and drain. 1 qt of vinegar, 1 tblsp dry 
mustard, 2% c sugar, let come to a boil and put in pickles, heat thoroughly, 
put in cans with small specs of alum in each can and seal. 

Mrs. Hugh Squires, Chesaning’ 


s 


i TOMATO CATSUP y` 
5 qts strained tomatoes. 1 qt vinegar. 3 c of brown sugar. 1 tsp of. 4 
pepper. 1 tsp of cinnamon. % tsp cloves. Salt to taste. Put tomatoes, i 
onion and 2 or 3 green peppers to cook. Don’t peel tomatoes and when done — 
~- put all through colander, then add the rest of the ingredients to it and. boil 
15 to 20 minutes so spice will a be dissolved, then add 1 e of cornstarch, * 
boil up good and can. - Mrs. C. W. Lanshaw 


GARDEN RELISH 


Cut corn from 6 ears, add 1 qt sliced tomatoes, 1 pt of cucumbers cut 
small, 1 pt of onions.cut small, and 3 green peppers cut small. Mix well, add 
1 pt vinegar. 1 pt sugar. 1 tsp celery seed. *2 tblsp salt. % tblsp tumeric. * 
Cook 1 hour and seal while hot. ìà Mrs. Anna Ryan 


i 
4 


CUCUMBER RELISH 


12 large cucumbers, 3 large onions, 1 tsp celery seed, 1 tsp mustard seed. 
1 tsp tumeric. 1 small c sugar. 1 pt vinegar. Slice cucumbers, let stand 
over night in salt water. Drain sliced onions, and cook all in vinegar and 
can. Mrs. C. M. Street, Amasa, U. P. 


SS Leyes wt E 


cae 


eo APPLE PICKLES A 


> 

7 lbs of apples h ei. 2% lbs brown sugar. 1 pt vinegar. %2 pt 
water. 1 tblsp cinnamon. 1 tsp cloves. 1 tsp:allspice. Each spice put 
in separate bag. Boil vinegar, sugar and spices. Drop in apples. Cook 
until tender. Mrs. Florence Collison 


PEPPER RELISH i us 


12 green peppers. 12 red peppers. 12 onions. 8sc of vinegar. 3 c of 
sugar. 1 tblsp of salt.. Remove the seeds from peppers and put the onions 
and peppers through grinder. Cover with boiling water and let stand 15 
minutes. Then drain, add vinegar, sugar and salt. Pour over the mixture 
and boil % hour. Cool a little and bottle. Mrs. F. B. Ramsford, Caro 


DILL PICKLES 


10 gts of water. 1 qt of vinegar. 2 c of coarse salt. Heat hot and then à 
let cool. Soak pickles over night in salt water. Put dill, seed, cherry leaves ği 
and horseradish into can with pickles and seal. Mrs. John Allen 


EF CHUNK PICKLES 


7 lbs of medium sized cucumbers. Cut in chunks. Put in brine stro 
enough to bear up an egg. Let stand 3 days, then put in fresh water wO 
change each day for 3 days. Then put in %2 water and % vinegar, and 
of alum and let simmer 2 hours. Take out of this and put in 3 lbs o n A 
sugar, and, 2 oz of cassia buds, and enough mild vinegar to cover fides 
Heat slow 1 hour. Then mornings pour off the vinegar. Only put in 
1% the sugar at first heating, add remainder at second heating. On third 
one put in jars and seal. Will keep in open crock if preferred. 

é i Mrs. Lulu Hendricks æ 

b : 


= 


CUCUMBER PICKLES 


Take small cucumbers, put on ¥% c of salt, pour over boiling water, let 
stand 24 hours. Wash out and pour over the following liquor. 1 gallon of 
vinegar. 1c of salt. 1c¢ of sugar. 1c of prepared mustard and pieces of 
horseradish root. ., 


PICKLE PEACHES 


3 lbs of brown sugar. 1 pt of vinegar. 44! oz of whole cloves in sack. 
l-oz of cinnamon bark in sack. Drop peaches in this liquor and boil 10 - 


minutes. Put in cans or jars and pour hot liquor over and seal. 


Mrs. Frank Welling 


AUNT MARY’S BAKED PEACH PICKLE | 


Place peaches in a crock and cover with a rich syrup of vinegar, sugar 
and a few spices, cloves, cinnamon and allspice to suit the taste. Cover and 
bake in slow oven until tender. Mrs. Mary Fowler, Greenville 


MIXED, MUSTARD PICKLES 


6 qts small cucumbers. 6 qts onions. 4 qts cauliflower, Soak in salt 
water over night. 3 qts vinegar. 9 tblsp mustard. 3 c brown sugar. 1 half 
c flour. % ož of tumeric powder. Steam onions and cauliflower until 
tender. Put all in cans and boil dressing and pour over them. 

Mrs. Hugh Squires, Chesaning 


CHOW CHOW 


2 qts of tomatoes. 2 white onions. 3 green peppers. 1 doz cucumbers. 
2 small heads of cabbage all chopped fine. Sprinkle in a c of salt and let 
stand over night. Drain off the brine, season with tblsp of celery seed, 1 
oz of tumeric, 4% tsp of cayenne pepper, % oz of black pepper, 1 oz of cinna- 
mon, %2 oz of allspice, % oz of cloves, 2 c of brown sugar. Vinegar to 
cover. Boil until done. Put the spices in a sack. Selected 


BEET PICKLES 


Boil beets until tender, then slice and pack in jars. 2 c of vinegar. le 
of sugar. 1 tblsp of whole cloves. 1 tblsp cassia buds. Boil 30 minutes 
slowly Strain and pour over beets hot and seal. Mrs. O. E. Newton, Ionia 


SOUPS 


“All the good things ‘neath the sun, soup can conjure into one.” 


TOMATO BISQUE 


Take 3 lbs of beef. 4 qts of water. Let boil until 2 pts of stock remain. . 
Add 1 qt of strained tomatoes. Simmer % hours. Season with salt and 
pepper, and strain, Serve with 1 spoonful of whipped cream to each 
serving. Mrs. Lee Haynor 


CREAM POTATO 


Take 6 medium potatoes. 1 qt ‘of milk. 1 tsp of chopped onions. 2 
stalks of celery. 2 tsp of salt. % tsp of pepper. 2 tblsp of butter. 1- 
tblsp of flour. Boil potatoes and.mash. Boil celery, onions and milk in a 
double boiler. Add the mashed potatoes, melt the butter and stir flour into 
this. Add to the milk and season. Let boil and strain. Selected 


CREAM SOUP 


Use as your hase any vegetables, cooking them tender in séasoned stock 
or water. Reserve some base matrials for garnish, and press balance thru 
a seive. Rub butter and fiour. together. Add to hot milk in a double boiler, 
add to seive mixture, and bring to boiling and serve. Garnish with parsley 
or croutons, slices of cooked celery or grated cheese. y Selected 


i 


TOMATO SOUP 


Cook 14 qts of tomatoes and 14 stalks of celery together. Cook 14 
sprigs of parsley, 14 bay leaves, 12 cloves together. Fry 6 onions in % lb 
of butter. Now cook the 8 mixtures together, and seascn with 6 tsp of salt, 
1 tsp of pepper, 44 c of sugar, and a pinch of paprika. Put in cans and seal. 

Selected 


VEGETABLE SOUP 


Peel 1 peck of ripe tomatoes, run 2 heads of cabbage, 1 doz carrots, 1 
bunch of parsley, % peck of onions, thru focd chopper. Mince 8 bunches of 
celery. Boil 1.doz ears of corn for 1 Ominutes.. Cut off and scrape. Mix 


together and add a small hand full of salt to each gallon of mixture. Boil- 


¿until carrots are tender, then can. Mrs. Minnie Wolfgang, Flint 


TOMATO SOUP 


May be sealed. 1 peck of ripe tomatoes. 6 onions. 1 stalk of celery. 

Cook celery and onions in a little water, add to tomatoes and strain. % c 

of salt, % c of melted butter, 12 c of flour mixed with water. ‘For serving 

` add pinch of scda to tomatoes. An equal quantity of milk. Selected 


TOMATO SOUP 


1 ean tomatoes. 5 large potatoes. 3 large onions sliced. Then put 
in kettle of water with plenty of salt. Cook.slowly until soft, then strain 
through colander. Put back to cook and add butter size of an egg. %2 tsp 

f soda. Let boil until through effervescing, then edd 1 qt of milk and % 

tsp pepper. Mrs. Lee Haynor 
$ 


3 POTATO SOUP — 


1 pt milk or water. 3 potatoes. Two sliced onions. 2 tblsp of butter. 
1 tblsp of flour and % tsp of celery salt. % tsp of white pepper, 1 tsp of 
‘salt, 2 tsp parsley and a few grains of cayenne. Cook potatoes in salted 
water until soft.’ Drain, rub thru colander. Scald milk with onions. Melt 
putter with dry ingredients. Stir until well mixed, then add strained milk, 
and let boil. Add this to the potatoes, and stir well. Cook a minute be- 
fore serving. Selected 

NOODLES FOR SOUP 


li 


2 Z eggs. 2 tblsp milk. Salt. Mix very stiff with flour. Roll very thin. 
Roll flour over and let dry on mixing board 1 hour. Roll up and ‘slice very 
hin. Sprinkle flour over and then take apart and then drop into boiling 


roth and cook.ten ‘minutes. Selected. 


CREAM OF PEA SOUP 


_-No. 2 can of peas. Cold water. 1 sliced-onion. 1 tblsp of flour. 1 
tblsp of butter. 1% tsp of sugar. 1 tsp of salt. 1 c of evaporated milk, 
diluted with water (1 cup). Drain the liquid from peas and add enough water 
‘to make 1 pt of liquid. Return liquid and peas. Add onion, sugar, and salt. 
Simmer for 5 minutes. There should be 2% c of pulp and liquid. Make a 
white sauce of the butter, flour and diluted milk, combine pea mixture and 

e sauce. Serve while hot. Mrs. Bertha Bradford 


Carter & Son 


BALL-BAND WORK SHOES AND 
RUBBERS 


Let us fill your footwear needs at Depend- 
able and Reasonable Prices. 


Phone 164 2 rings Wheeler, Mich. 


L. D. ALLEN 


Dealer in 
Staple and Fancy Groceries, Fruits, Meats 
Canned Goods, School Supplies and Candy 


Connors Arctic Ice Cream a Specialty 
Wheeler pee Michigan 


©- RaycraFT | 
Druggist 


Buy your Wallpaper and Paint at the 
_ “Rexall Drug Store.” 
St. Louis Michigan 
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SALADS 
“Cheerful looks makes every dish a feast.” 


SALMON SALAD 


6 hard boiled eggs chopped fine. 1 can of salmon. 4 pickles chopped 
fine, and some celery mixed with boiled dressing. Mrs. Bessie Hynes 


KIDNEY BEAN SALAD 


1 can of kidney beans. 1 bunch of celery. 6 sweet pickles. Cut celery 
and pickles in small pieces. Mix with beans. Mix all with a good boiled 
dressing. Selected 


VEGETABLE SALAD 


Slice thin in rounds, head lettuce, celery, green onions, peppers, and 
cucumbers. Add ripe tomatoes if you wish. Cover with whipped cream 
to which has been added enough salad dressing to season. Selected 


CABBAGE SALAD 


6 c of shredded cabbage, 1 c of pineapple diced. 1% c of chopped wal- 
nuts. 1 ¢ of quartered marchmallows. 3 bananas cubed: Whip 1 c of 
cream. Add 4 tblsp of salad dressing. Pour over other ingredients. 

Mrs. Lee Haynor 


UNCOOKED SALAD DRESSING 


Into a large bowl turn a can of Eagle Brand condenced milk and mix 
with this 2 tblsp of dry mustard. Add 2 eggs. 1 c of melted butter, which 
is used instead of the regular salad oil, and 1 tsp of salt, then add 1 c of 
good vinegar and beat again. No sugar is used. This makes nearly 1 qt of 
dressing. Selected 


. SALAD DRESSING 


4 tblsp of sugar. 2 tsp of dry mustard. % tsp of salt. Yolks of Z 
eggs well beaten. 1 c of sour cream. 1 c of weak vinegar. Mix and set 
on back of stove and let come to a boil. Asenath Chase, Ionia 


SALAD DRESSING 
Sift together 1 ¢ of sugar, 2 tblsp of flour. 1 tsp of mustard, 1 tsp of salt. 


_ dash of cayenne. Add this to the beaten yolks of 7 eggs. Add 2 c of vinegar. 


Pour mixture into 1 ¢ of boiling water and cook until thick. When serving 
add equal amount of cream. Mrs. Frank Powell, St. Louis 


CHEAP SALAD DRESSING 


1 egg: % c of vinegar. % c of sugar. 1 tblsp of butter and 1 tsp 
of mustard and cool. Mrs. Ellsworth 


PERFECTION SALAD 


1 package of lemon jello. 1 can of shredded pineapple. 1 can of pi- 
mentos. 1 c of shredded cabbage. Celery and cucumbers if desired. Let 
harden the same as for fruit salad. Mrs. Dora Kernen, Ithaca 


HARVEY’S. SALAD 


2 c of diced apples. 1 ¢ of diced cheese. 1 c of chopped celery. Mix ` 
‘apples, cheese and celery, and moisten with mayonnaise dressing. Will make 


10 servings. Mrs. Wilma Allen. 
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FRUIT SALAD 


Peel 2 doz. bananas and cut in thin slices. Remove pulp from 2 doz. 
oranges. Cut 2 or 3 qts of pineapple in to small cubes. Combine fruit with 
French dressing, and serve on lettuce leaves. For'50 guests. 

r Miss Anna Allen 


SHRIMP SALAD 


1 can of shrimps chopped. 2 stalks of celery chopped. 2 radishes 
chopped. One green onion chopped, Serve on lettuce leaves. with mayon- 
naise. Mrs. Anna Ryan 


FRUIT SALAD 


1 can of white cherries. 1 can of pineapple. 1 package of Knoxs 
gelatine. 1 pt of whipped cream. Blanched almonds. 1 pt of mayonnaise. 
Add gelatine to pineapple juice according to recipe on gelatine package. 
Add mayonnaise and cream whipped. Fold together and add fruits and nuts. 
Mold if desired and serve garnished with whipped cream and dressing. Can 
be made the day before and is excellent for a luncheon. 


Mrs. Charles Maxted, Wyandotte . 


FRUIT SALAD DRESSING 


| 1 c of sugar. Juice of 1 lemon. % c water. 1 egg. Boil water and 
sugar until syrup will spin a thread. Pour over well beaten egg yolk. Beat 
while cooling. Add lemon juice. When cold add beaten egg white. Selected 


CHICKEN, VEAL OR BEEF SALAD 


Cut cold boiled chicken in dice, add an equal amount of celery cut fine. 


1 c blanched almonds or walnuts. Season with salt and pepper. Stir into ` 


this a few tblsp of mayonnaise dressing and set away for an hour or more. 

Just before serving, arrange on lettuce and cover with thick mayonnaise, 

garnish with celery tips, olives and strips of pimentos or green peppers. 
Mrs. Bessie Hynes 


TASTY PEAR SALAD 


Arrange on lettuce leaves, 2 halves of solid canned pears. Mix cottage 
cheese with a little of the pear juice. Form into balls and place one on each 
plate. Put about a tsp of mayonnaise on the cheese, and sprinkle with 
chopped salted peanuts or pecans. Mrs. Charles Maxted, Wyandotte 


SALAD DRESSING 


% c butter. 1 tblsp sugar. 1 tsp salt. 1 tsp mustard. Yolks of 6 
eggs. Large 1⁄2 c of vinegar. A little red pepper. When cold thin with 
cream. Put vinegar in double cooker; Beat butter, then add 1 yolk at a 
time, adding other things. Then cook until thick and beat until cool. It 
will keep for sometime. Miss Ethyl Watson 


f 


SOUR CREAM DRESSING * 


1 egg. 8 tblsp sugar. 1 tsp salt. % tsp dry mustard. 1.tblsp flour. 
% c vinegar. 1 c of sour cream. Small lump of butter. Mix in order 
given and boil until thick. Mrs. O. J. Donnelly. 


SALAD DRESSING 
Yolks of 2 eggs. 1 tblsp cornstarch. 3 tblsp of sugar. % c of cream. 


1-3 c of vinegar. Pinch)of salt. Stir constantly; When cooked add whites — 


of eggs beaten stiff. Fold in slowly,.thin with cream when ready to use. . 
Mrs. Hugh Squires, Chesaning 
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3 SALAD DRESSING F, 
Yolks of 3 eggs. 1 c of vinegar not to = Be. -^ sugar. Salt. 


tsp of dry mustard. 2 tblsp of flour. Butter ‘size of a walnut. Pct 
gar, sugar and butter in double cov ser, and when boiling hot, add yolks 
eggs. Flour and mustard, well beaten. This makes a pt of delicious 


dressing. Mrs. Mary Fowler, Greenville 


DRESSING FOR FRUIT SALAD. x 


Beak) fav P ` ¥ 
= 2 eggs. Juice of 1 lemon. % c of sugar. Small piece of butter. Cook » 
altogether until it comes to a boil, stirring constantly. When cold add 1 c of 
whipped cream and a pinch of salt. Mrs. Marguerite Collison 


CONDENSED MILK SALAD DRESSING 


1 can of Eagle Brand condensed milk. 1 ¢ of vinegar. Pinch of salt. 

2 eggs. 3 tblsp of Frenchs prepared mustard. 1 tsp of dry mustard. 
Take a qt can, add milk, vinegar, salt, eggs. Mix the prepared mustard 
and the dry mustard together. Then add to the other mixture in can and 
hake until thick or about 5 minutes. Mrs. C. W. Lanshaw 


APPLE SALAD 


Mix together 1 c of shredded cabbage. 1 c of apples cut in strips. 4 
c each of raisins, and nuts and sufficient salad dressing to moisten. Gar- 
nish with finely cut strips of apples with red skins left on. Mrs. Grace Collison 


APPLE NUT SALAD 


6 apples. 6 bananas. ‘Y% c of nutmeats chopped fine. Add % c of 
k cream to mayonnaise dressing and mix with fruit. 
Mrs. Florence Collison 


ENS i ka PINEAPPLE SALAD 


ay slices of pineapple on crisp lettuce leaves and thicken juice with a 
cornstarch and add lemon juice and sugar.. Put over the slices and 
orange around the pineapple. Top with whipped cream and nuts. 

5 E Mrs. Maud Allen 


MARY’S SALAD 


1 bottle of olives. 2 hard boiled eggs. % lb of cheese. Dice all fine. 
ix with dressing, arrange on lettuce and sprinkle with peanuts. 
: Mrs. Wilma Allen, Breckenridge 
H LEFT OVER SALAD 
i ‘ . 
eft over meats and vegetables may be used. For stuffed tomatoes peel 
atoes, cut a round place from stem end and remove enough of the pulp 
> a hollow cup. Season inside with salt and turn the tomato upside 
, drain. , Set in ice box until ready to serve. A good filling may be 
rom chopped meats, such as chicken, veal or tongue. Cooked peas, 
w pickles or cucumbers chopped and salad dressing. Celery. dates and 
all choped fine make a good stuffing. Cottage or cream cheese with 
may be used. Sie on a lettuce leaf and put a spoonful of salad 
ing on each tomato.. — P Mrs. Maud Allen 


TR CORN SALAD 


x a, + 4 
doz ears of corn. 3 green peppers. 1 large head of cabbage. 1 bunch 
6 large onions. "4'e of brown sugar. 3 tblsp of salt and 1 tsp 
3 qts. of vinegar. 3 tblsp of mustard. 3 tblsp of flour. Boil 
È and can. _ Be : Mrs. Lois Johnstone 
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Pe = Burlinghame & Son 


Automobiles, Tires and Accessories 


| 
> 3 ) } | 
i Phone 282- St. Louis, Mich. i 


Jay Ellsworth 
i | Agent for 
| NEWSPAPERS AND MAGAZINES 


Subscriptions taken for all aa EZ and 
Detroit papers. 


i . Wheeler ` : Michigan 
PHONE 24 
THE WINCHESTER STORE 
O 
HODGE 
C- 
E : 
EVERYTHING IN HARDWARE, 
Breckenridge - Michigan 
as J. R. MacDONALD 
~~ 3... Furniture Dealer 
Mortician 


‘Ambulance Service ‘ 


Phone 18-2 St. Louis, Mich. 


OLIVE SALAD 


% lb of cheese cut in small pieces. 4 hard boiled eggs, 1 medium 

: sized bottle of stuffed olives. Cut all fine and mix with salad dressing. 
Arrange on lettuce leaf and sprinkle with chopped jumbo peanuts. 

f Mrs. Wilma Allen, Breckenridge 


EGG SALAD 


Cut whites of hard boiled eggs into % lengthwise strips. Arrange on 
lettuce leaves like petals of flowers. Put yolks thru racer. Arrange in center 
of whites. Serve with boiled dressing. Mrs. Robert Oliver, Flint 


| 
HEAVENLY SALAD 


2 cans of sliced pineapples. > lbs of cottage cheese. Form the cheese 
into small balls and put into the center of the pineapple. Whip 1% pt of 
cream. Put on top of the cheese. Then put 1 maraschino cherry on top of 

_ the whipped cream, and serve on lettuce leaf. Mrs. Bernice Deaveraux 


SALAD FOR LETTUCE 


hi l egg. 1 tsp salt, 1 tsp mustard. 1 tblsp sugar. 3 tblsp of vinegar. 
= Cook and let cool. Then-add 1 tblsp of thick cream. Mrs. A. Coyle 


POINSETTA SALAD 


Select firm ripe tomatoes of uniform size. Remove skin. Chill and cut 

in % lengthwise, cutting almost to the base. Tip sections back from the 
ter and fill with equal measure of chopped celery and pineapple mixed - 

h salad dressing. Place a tsp of dressing on top and serve on lettuce - 
or water cress. Mrs. Wilma Allen, Breckenridge 


ROYAL FRUIT SALAD 
ee on lettuce leaves a slice of pineapple On this a slice of orange. 
Selected 
3 NUT SALAD 


1 qt of nutmeats chopped slightly. Pour over this any good dressing and 
serve on crisp lettuce leaves. Garnish with olives. Selected 
N 


MOLDED SPINACH SALAD 


% c of canned spinach. 1 dill pickle. % tsp salt. % tsp of pepper. 
isp of vinegar or lemon juice.’ 1 hard boiled egg. Drain spinach thor- 
gh ly» Add pickle and chop fine. Add salt, pepper and vinegar. Press into 
ds and chill thoroughly. Place on lettuce and garnish with boiled egg. _ 

f Mrs. Dora Goheen, Detroit 


“MACARONI SALAD 


c of cooked macaroni. 1 c of celery. 1 green pepper. 1 pimento. 1 
n. _1 apple. 1 tblsp of lemon juice. Olive oil. 3 tblsp mayonnaise dress- 
Mrs. Neil Bradford, Ludington 


VEGETABLE SALAD 
salmon. 4 ¢ of grated carrot. 2 hard boiled eggs. 2 pickles. 


1 ¢ of gren beans. Mayonnaise. : 
E a Mrs. Neil Bradford 
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BEAN SALAD 


_.2 cans of red kidney beans. 2 medium sized onions. 3 hard boiled eggs. 
Pickles not too sour. Celery. Mix these together and add dressing. Dressing: 
1 egg, % c of sugar, 1 tsp of flour, 1 tsp of mustard, 1 tsp of salt. Mix to- 
gether until smooth, then add 1% c of vinegar. Cook until it begins to get 
thick: Thin with cream afterwards. Mix together. 

Mrs. Bertha Bradford 


. PIMENTO SALAD 


1 can of pimentos. 2 slices of canned pineapple. `% c of nuts. 1 large 
tart apple. 2 stalks of celery. 4 olives. Cream cheese. Open pimentos 
and drain from juice. Chop finely the sliced pineapple, nuts and apples 
which have been peeled and cored, the celery and olives cut from stones. 
Sprinkle with salt, pepper and 1 tsp of sugar and moisten with a mild may- 
onnaise. Perferably one made from lemon juice and vinegar with but a little 


mustard in it. _ Mrs. Charles Bradford 


VEGETABLES 


“Man does not live by Bread alone.” Dueternoomy 8-3. 


“Tf you would be strong and well, here’s a secret we can tell. Eat vege- 
tables two meals each day. The Doctor then will stay away.” 


ESCALLOPED CORN 


1 can of corn. Dash of pepper. 2 tblsp of melted butter. 1 c of 
bread crumbs. 1 tsp salt. 5 drops of onion juice. % c of milk. % c of 


buttered crumbs. Mix well, place in buttered dish, and cover with buttered” 


crumbs. Bake until well browned. Mrs. Jay Ellsworth 


FRIED CARROTS 


Take large sized carrots, wash and brush vigorously, but do not peel: 
Cut in thin slices length of carrot. Boil in water seasoned with salt and pepper 
for 15 minutes. Drain and roll in flour and fry a light brown. 

Mrs. Bessie Hynes 


HOT CABBAGE SLAW 


1 medium sized head of cabbage chopped fine. Salt, pepper and sugar to 
taste. 


Dressing 


`! 1 or 2 eggs beaten good. % c.of vinegar added to eggs. Put butter in 


kettle and pour dresing in and when thick add cabbage. 


Mrs. Herbert Greenhoe, Ionia 


SPANISH RICE 


1 c of rice boiled in salted water. 4 or 5 slices of bacon cut in small 
pieces. 1 onion. Fry all these until all brown. Add 1 can tomatoes. Add 
rice. Set in oven for a few minutes. Selected 


ESCALLOPED TOMATOES 


Turn all the juice off a can of tomatoes. Salt and pepper this and set 
away for some other days soup. Put a layer of bread crumbs in bottom of 
buttered pie dish. Then a layer of tomatoes sprinkled with salt and pepper. 
bits of butter and a little sugar. Continue until all tomatoes are used. Fine 
dry crumbs for top layer. Baker covered until bubbling hot and then brown 
quickly. : Selected 


51 


Mrs. ro King 


RIPE TOMATOES FRIED ' 


Slice ripe tomatoes and dip in flour or egg and crackers, Fry in butter 
lard or slice green tomatoes and onions and sprinkle with salt and let 
tand 1% hour or longer, to draw out the water and fry. Selected 


MOCK FRIED OYSTERS 


- Take cucumbers and slice them lengthwise. Dip them into beaten eggs 
-and roll in cracker crumbs. Season with salt and pepper. Drop into boil- 
g lard. Fry as you would doughnuts and lift with a skimmer. Selected 


BAKED CHEESE WITH RICE 


c boiled rice. 2 eggs. 1 c of cheese finely cut. 2 c of milk. 1 tblsp 
er and a little salt. 1 tblsp minced pimentoes or use paprika if pi- 
toes are not convenient. Stir melted butter in rice, add beaten eggs and 

maining ingredients. Season. This is fine.\ Selected 


ESCALLOPED CORN 


Put alternate layers of canned corn and bread crumbs into a casserole 
id ‘pour over same, 1 beaten egg and milk enough to cover. Salt to taste 
d dot with bits of butter, Bake about a % hour. Selected 
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ICE CREAM | 


19 


“I always thought cold victuals nice, My choice would be vanilla ice. 


VANILLA ICE CREAM 


Easy to prepare especially good for electric refrigerator. %% pt of heavy 

n. 1 qt of milk. 2 eggs well beaten. .1 tsp of vanilla. 2 c of powder- 

sar) Whip cream, add milk to the powdered sugar gradually. Add to 

ream. Add beaten eggs. Stir well and allow to ripen 30 minutes if pack- 
od i in salt and ice. Longer if in an electric refrigerator. 

aes 7 : Mrs. Charles Maxted, Wyandotte 


ICE CREAM 


sp of vanilla. 2%c of sugar. 2 junket tablets. Miss Ethel Watson 
if LEMON VELVET 
c of milk. “1 c of cream. % c of lemon juice. little grated rind and mix 


1eZe, angia it crudle at first it will be smooth when frozen. 
: Mrs. Charles Bradford 


FRUIT 


1 c of fruit pulp. Whip the cream, mix with it the 
of juice. Sprinkle with powdered sugar, add vanilla. 
ho “- Mrs: Charles Bradford _ 


PINEA PPLE ICE 
. 1 qt of cold water. 1 can o «shredded pineaple. 1 pt of powdered su- 
gar. 1 tblsp of gelatine soaked % of an hour. Mix altogether and put into 
freezer. After it begins to freeze, add the whites of 2 eggs and the juice — 
of 2 lemons, k Selected 


; Quick DESSERT 


Whip cream until it is very thick. Mash raspberries, peaches or other= 
fruits with powdered sugar. Mix with cream. Chill and serve. 
Mrs. Charles Bradford 


I DESSERT 


Place a small amount of any jam, some kind of berries is nicer, in a 
sherbert glass and serve with whipped cream—ice cream or real maple ora ~ 
butterscotch is delicious. Mrs. Charles Bradford 


PINEAPPLE LEMONADE 


1 pt of water. 1c of sugar. 1 qt of ice water. 1 small can of grated 
pineapple. Juice of 8 lemons. Make syrup of boiling water and sugar 10 
minutes. Add pineapple and lemon juice. Cool. Strain and add ice water. 


Ee Mrs. Doris Goheen, Detroit 

i GRAPE JUICE 

i cen. 
Pick grapes from the stems, wash, put in kettle, barely cover with water, 
ae Cook until seeds come out. Strain thru jelly bag. 1 pt of sugar to 5 pts of a 


juice. Heat to boiling point. Seal. Mrs. Cornelia Wilson — 


r ~ eee we DELICIOUS BEVERAGE 
N Select only firm ripe grapes. Put 1 pt grapes and 1 c sugar into a 
Gi sterilized qt jar, fill with boiling water. Seal quickly. Jars should þe laid 
s on their side and turned daily for about a week. Mrs. John Story 
cM ; s 
Ee | | 
MISCELLANEOUS 


TO PRESERVE CHILDREN 


Take 1 grassy field, % doz children, 2 or 3 small dogs, a pinch of- brook 
and some pebbles. Method: Mix the children and dogs well together and . 
put them in the field, stirring constantly. Pour the brook over the pebbles. 
Sprinkle the field with flowers. Spread over all a deep blue sky, and bake © 
in hot sun, when brown remove, and set away to cool in bath tub. Ši 


zt LIST OF SALAD SUGGESTIONS 3 


» ‘Hard cooked eggs with lettuce and mayonnaise. Tomatoes stuffed with 
_cucumbers, grape fruit, oranges, pineapple and french dressing. Pineapple, — 
cheese, pimentos, lettuce and mayonnaise dressing. Macaroni salad with 
Thousand Island dressing. Date and banana. Lobster salad. Salmon salad. 
Tomato and cucumber salad. Tomato, cottage cheese and almond Sale 3 
electe 


. SUGGESTIONS FOR SANDWICH FILLINGS © 


Meat thinly sliced or finely chopped, season, spread with ae dressing. 
Celery chopped fine and mixed with salad dressing. Lettuce, endive d 
with mayonnaise. Cream cheese, nuts, olives, pimentos, cucumbers or parsley 
chopped fine. 

Peanut paste, salt, cream, chopped raisins or dates. Dates and Eng 
walnuts, chopped fine: ‘and. mixed with cream.: Eggs chopped fine, seasonet 
wisest cream, nuts, brown bread. Light and dark bread combined. 


Burni marks on pie dishes and plates will vanish like magic if rubbed 
a cork dipped in wet salt. 


wet with a few drops of camphor. Mice and moths will not trouble 


Mildew can be removed from garments by pectine with lemon juice and 
inkled with salt and lay in sun. 


To remove tar stains—rub the stain with lard and turpentine and wash 
water using plenty of soap. 


“When in doubt add salt” is a good motto for nearly everything that is 
ked. Even to applesauce, hot chocolate, coffee and canned fruits, add 
t a pinch. 

; . Mrs. Bessie Hynes 


JELLY MERINGUE 


1% c currant or other jelly. Put egg white and jelly together into a 
: bowl and beat with egg beater until stiff or mashed berries may be used.. 
5 Mrs. Jay Ellsworth 


CHEESE BALLS 


; 12 lb grated cheese (American). 2 c soft bread crumbs. 3 eggs. 1 tsp 
Worchester sauce. %% tsp salt. Dash cayenne pepper. 1 egg. 2 tblsp wa- 
t we dry bread crumbs. Mix chees, soft crumbs, eggs well beaten, sauce, 
: salt and cayenne. Form into balls, dip in eggs diluted with water or milk. 
in dry crumbs. Fry in hot fat until a delicate brown. Serve hot with 

to sauce. Mrs. Ethel Roof, North Star 


PEAR HONEY 


c grated pears, 5 c sugar. Melt sugar with a bit of water, add. pears, 
until the consistency of jelly. Mrs. Marguerite Collison 


lig CANDIED SWEET POTATOES 


weet potatoes. 4 c of water, 1 c of sugar. 1 tsp of butter. Parboil 

oes, peel and cut them in quarter inch slices. Cook other ingredients to 

f syrup. Place the slices! of sweet potatoes in syrup and simmer gently 
for an hour, then let the syrup boil away almost dry. Serve w'th mest. 


Mrs. Bessie Hynes 
CHEESE STICKS . 


% c butter. 1 c grated cheese. 1-3 tsp of salt. 1-3 tsp 
A dash cayenne pepper. Mix thoroughly, roll thin, cut in 
rips and bake in a moderate oven. Stronge cheese is best 
\Mrs. Frances Allen 


HEAVENLY HASH 


th pt whipped cream. 25 marshmallows sliced fine. A few c 
t into small pieces. 1 c chopped nuts. Mix all into whipped _ 
Set in cold place or a for an hour. Serve in tall glasses with 


died cherry on top. Serv 
d, Calle Haite No. t Anahuac. D 17 Mckin 


Miss Mamie T. B 
MACARONI AND. CHEESE 


g salted water drop 2 c of macaroni. When cooked, slice 5 
onions and cook a few minutes longer. Arrange in baking ‘ 
acaroni and onions, then layer of cheese, cut in small pieces 

p with bread camb and bake. Add milk if two. 


Mrs. ere Squires 5 


. GRAPE HEAVENLY HASH 


8 lbs grapes. 8 lbs sugar. 6 oranges. 2 lbs of raisins. Grind raisins 
and oranges, put in nutmeats. Pulp the grapes and boil until thick and then 
can. y Mrs. Alta Wyant 


WHITE SAUCE FOR SCALLOPS 


1 c of milk. 2 tblsp of flour. 2 tblsp of butter. Take soft butter and ' 
edd flour. A little salt. Stir very smooth. Add hot milk. Let stand a 
little while, when cool add parsley if desired. Mrs. Lois Johnstone 


GRAHAM AND WHITE BREAD SANDWICHES 


Make a filling of pimentos and English walnuts chopped together. Mix 
with cream cheese and French dressing. Place 4 slices of white and brown 
bread, arrange alternately 1 on top of the other with filling between slices. 
Press down firmly, then cut through perpendicular with narrow slices showing 
the alternate layers of white and brown bread. These may be varied with 
different fillings. Mrs. Lois Johnstone 
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SPANISH EGGS 


6 eggs beaten slightly, 1 large tomato chopped, 1 small onion chopped, 

soni 1 tblsp butter, 1 tsp salt, 14 tsp pepper. Toast points. Cook the onion in 
the butter for about 5 minutes, add chopped tomato and cook another 5 min- 

utes, pour in the eggs and seasoning and scramble them. Turn out on a hot 

platter and garnish with sprigs of parsley and strips of bacon. : 

Mrs. Doris Goheen, Detroit 


CHICKEN GOULASH WITH STEAMED RICE 


Dress and cut a chicken in pieces for serving. Brown the chicken in 4 
tblsp salad oil or lard and then remove to a casserole dish. Slice 2 carrots 
end 2 onions and brown them in the fat. Remove the vegetables to the 
casserole. Add 3 tblsp sifted flour and % tsp salt and 1 tsp paprika to the 
pan and blend well. Add 1 c broth and % c cream and stir constantly until 
smooth and creamy, add to the casserole. Cover and cook 1 hour or until 
tender. Serve with rice. Mrs. Charles Bradford 


APPLE AND BACON SANDWICH 
For each person spread 2 slices of toast thickly with apple sauce. Place 


P l thin strips of bacon on top of applesauce and place in hot oven until bacon 
í ‘is crisp. Mrs. Charles Bradford 


HAM AND EGG SANDWICH 
¥% c cold minced boiled ham. 2 yolks of hard boiled eggs. 1 tsp melted 


butter. tsp lemon juice. Spread between slices of buttered bread. 
ee Mrs. Charles Bradford 
A ; 2 
f ia. è TOASTED SANDWICHES 
-AN A Toast bread and spread with butter. Fry very thin slices of bacon and 
i ei ea sandwiches together with bacon and slices of ripe tomato. 


Mrs. Bertha Bradford 


CARROT-CELERY SANDWICH 


Grind carrot, celery and green peppers together, season with a scraping 
of onion, some mayonnaise and salt. Spread between slices of dark bread. 
Mrs. Bertha Bradford 


St. Louis Hardware Co. 


A Complete Line of Shelf Hardware 
A Full Line of Sherwin-Williams Paints- 
The Latest if Sporting Goods 


: Always at Your Service 
N) 


~ St. Louis Hardyar. Co. 
Phone 78 St. Louis, Mich. 


~--Dealer in--- 
Hiden discs Motor Cars - 
ee * Abwater-Kent Radios 
. Tires and Sundries 


N and Greases 
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phonies : | Michigan ` | 


